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PREP 4 6 0 E 2 
T is not doubted but the candid Reader be 1 
will find the following Book un Cor---— 
1 with the Title, which will ſuper- 


ſede the Neceſſity of any other Recommendation 
that might be given of it, © 


As the Compiler of it engaged in the Un- 
dertaking at the Inſtance wg Importunity 
of many Perſons of eminent Account and Diſ- 
tinftion, ſo ſhe can truly aſſure them, and the 
World, that ſhe has acquitted ITY with the 
utmoſt Care and Fi delity. 


And ſhe entertains the events Hopes that 
ber Performance will meet with the kinder 
Acceptance, becauſe of the good Opinion ſhe 
has been held in by thoſe, ber ever bonoured- 
Friends, who firſt excited ber to the Publica- 
tion of ber Book, and who have been long 
Eye-Witneſſes of ber Skill and Bebaviour in 


tbe Buſineſs of ber Calling. 


She has nothing 10 4 but ber humble 
| Thanks to them, — to all others from whom 
ſhe has received Favour and 3 
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1. To make Fermicelly Soop. 


AK E à Neck of Beef, or W 
any other Piece; cut off 
Fo © ſome Slices, and fry them 
oy with Butter whilſt they are 

> very Brown ; wail» your 
Pan out every Time -with a 
little of the Gravy ; you may broil a few 
Slices ot the Beef upon a Grid-Iron; put 
all together into a Pot, with a large Onion. 
a little Salt. and a little whole Pepper z let 
it ſtew whilſt the Meat is tender, and ſkins 
off the Fat in the boiling ; then ſtrain it 
into your Diſh, and boil four Qunees of 
Vermicelly in a little of the. Gravy Till ir 
is ſoft : Add a little ſtew'd Spinage z then 
put all together into a Diſh, with Toaſts of 


-- 


422 Bread 


% ou boil wats or Carrots lic'd thin. 


(6) 


1 ; laying a little Vermicelly upon every 


Toaſt. Garniſh your Diſh with creed Rice 


=. 


Mg Cucumber Soop. | 
Take an Houghit of Beef, break it ſmall 


3 put it into a Stew- pan, with Part of a 


Neck of Mutton, a little whole Pepper, an 
Onion, and a little Salt; ; cover it with Wa- 


ter, and let it ſtand in the Oven all Night, 
then ſtrain it and take off the Fat; pare ſix 


or eight middle-fiz'd Cucumbers, and ſlice 
them nor very thin, ſtew them in a little 


Butter and a little whole Pepper 3 take them 
out of the Butter and put 'em into the 


. Gravy. Garniſh. your Diſh with Raſpings 
of Bread, and ſerve it up with Toaſts of 


ores or French Row]. 


3. To make Hare Soop. 


Cut the Hare into ſmall Pieces, waſh it 
and put it into a Stew-Pan, with a Knuckle 
of Veal ; put it in a Gallon of Water, a lit- 


tle Salt, and a handful of ſweet Herbs; let 


it ſtew till the Gravy be good; fry a lit 
of the Hare to brown the Soop; yo MX 
put in it ſome*Cruſts of white Bread among 

the Meat to thick the Soop; put it into a 


. Diſh, with a little ſtew'd Spinage, criſp*d 
| Weed, rapes a few forc'd-meat Balls, Gar- 


nin 
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nin your Diſh © with boil'd Spinage and 


Turnips, cut it in thin ſquare Slices. 


4+ To mate green Peaſe Soop.. | 4 


ö Take a Neck of Mutton, and à Knuckle 
of Veal, make of them a little good Gravy.z | 


then take half a Peck of the greeneſt young 
Peaſe, boil and beat them to a Pulp ina 


Marble Mortar; then put to them a little 
of the Gravy.; ſtrain them through a Hair 


Steve to take out all the Pulp; put all toge- 
ther, with a little Salt and whole Pepper; 
then boil it a little, and if you think the 


Soop not Green enough, boil a handful of. 
Spinage very tender, rub it through a hair 


Sie ve, and put it into the Soop with one 


Spoonful of Wheat - flower, to keep it from 


: of whole Peaſe. 7 


running: You. muſt not let it boil after the 
Spinage is put in, it will diſcolour it; then 


cut white Bread in little Diamonds, fry them 
in Butter while criſp, and put it into a Diſh 
with a few whole Peaſe. Garniſh. your 
Diſh with creed Rice and red Beet Root. 


Lou may make Aſparagus Soap the ſame "i 
Way; only add Tops of Aſparagus, inſted 


| 5. To make Onion Sap. Ws 

Take four or five large Onions, pill and 
boil them in Milk and Water whilſt tender, 
( ſhifting them two or three times in t 
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© boiling ) beat em in a Marble Mortar to 

2 Pulp, and rub them through a hair Sieve, 

and put them into a little ſweet Gravy ; then | 

fry a few Slices of Veal, and two or three 
Slices of lean Bacon; beat them in a Marble 
Mortar as ſmall as forc”d Meat; put it into 
your Stew-pan with the Gravy and Onions, 
and boil them; mix a Spoonful of Wheat- 
flower with a little Water, and put it into the 
Soop to keep it from running; ſtrain all 
through a Cullinder, ſeaſon it to your Taſte; 
then put into the Diſh a little Spinage ſtew*s 
in Butter, and a little criſp Bread; o ſerve 
„ 


6. Common Peaſe Soop in Winter. 
Take a Quart of good boiling Peaſe, 
which put into a Pot with a Gallon of ſoft 
Water whilſt cold; add thereto a little Beef 
or Mutton, a little hang Beef or Bacon, and 
two or three large Onions; boil all together 
while your Soop is thick; falt it to your 
Taſte, and thicken it with a little Wheat- 
flower; ftrain it thro* a Cullinder, boil a lit- 
tle Sellery, cut it in ſmall Pieces, with a lit- 
tle criſp Bread, and criſp a little Spinage as 
you would do Parſley, then put it in a. 
Diſh, and ſerve it up. . Garniſh you Diſh 
with Raſpings of Bread. = 


+. To make Peaſe-Soop in Leni. 


= Take a Quart of Peaſe, put them into a | 
- 2 Pot ; 
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Pot with a Gallon of Water, two or 1 
large Onions, half a dozen Anchovies, W 
tile whole Pepper and Salt; boi all together 
whilſt your Soop is thick; ſtrain it into a 
Ste w- pan through a Cullinder, and put ſix 
Ounces of Butter (work' d in Flower) into 
the Soop to thicken it; alſo put in a little 
boil'd Sellery, ftew'd Spinage, criſp Bread, 


it Up: 


e b wn 


Take a Knuckle of Veal, and part of a 
Neck of Mutton to make white Gravy, put- 
ting in an Onion, a a little whole Pepper and 
Salt to your Taſle ;; then take twenty Craw- 
Fiſh, boil and beat them in a Marble Mor- 
tar, adding thereto a little of the Gravy ; 

ſtrain them and put them into the Gravy ; 
alſo two or three Pieces of white Bread to 
thicken the Soop ; boil twelve or fourteen of 
the ſmalleſt Craw Fiſh, and put them whole 
into the Diſh, with a few Toaſts, or French- 
Row], which you pleaſe ; ſo ſerve. it up. 


You may make Lobſter Soop the ſame ; 


Way, only add into . at Seq of. 
om LobGer, 


9. +: mals dend ge. as 


Take an Houghil of Beef, cut it in Pieces... 
with pert of a Neck of Mutton, and a Pound 


82 


and a little 8 Mint RETRY z io ſerye 
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cut three middling Turnips 1 
and three ſmall Carrots 
- * Pieces, a handful of Spinage, a little Parſley, 
a bunch of fweet Herbs, and tuo or three 


24 Turnips 
. of the Pot, with an Onion, 
half a Pound of ſweet Butter, and cloſe up 
- the Pot with courſe Paſte ; then 


(10) 


e French Barley 3 put them all into your 


Pur, with ſix Quarts of Water; let it boll 
till the Barley be ſoft, then put in a Fowl ; 
as ſoon as tis enough put in a handful of red 
Beet Leaves or Brockley, a handful of the 
Blades of Onions, a handful of Spinage, waſh- 


ed and ſhred very ſmall ; only let them have 
— elſe it will ſpoil the Greeneis. 


1 the Fowl in the Diſh, Ser- 
nite with Raſpings of Bread. 


10. To make Soop without Water. 


Take a ſmall Leg of Mutton, cut it in 
Slices, ſeaſon it with a little Pepper and Salt; 


{ſcrap'd and cut in 


Cabbage Lettice ; cut the Herbs pretty ſmall; 


lay a Gow af fiber wind a — 
and Carrots at the bottom 
lay at che Top 


put the Pot 
into boiling Water, and let it boil for four 
Hours; or in a flow Oven, and let it ſtand 


All Night; when it is enough drain the Gra- 
2 N N the Meat, ſkim off the Fat, then 
into your Diſh with fome Toaſts of 


e nn Spinage 3 ere 
n l i 


11. To 
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11. To dem a Briſket of Beef... 
Take the thin Part of a Briſket of Beef, 
ſcore the Skin at the Top; croſs and take off 
the under Skin, then take out the Bones, 
ſeaſon it highly with Mace, a little Salt, and 
2 little whole Pepper, rub it on both Sides, 
let it lay all Night, make Broth of the Bones, 
ſkim the Fat clean off, put in as much Wa- 
ter as will cover it well, let it ſtew over a flow- 
Fire four or five Hours, with a bunch of 
ſweet Herbs and an Onion cut in Quarters ; 
turn the Beef over every Hour, and when you E 
find it tender take it out of that Broth and 2 
drain it very well, having made a little good 4 
ſtrong Gravy, - LL .. 
A Ragoo with Sweet-breads cut in Pieces, _— 
- Pullets tenderly boil'd and cut in long Pieces 
take Trophels and Morels, if you have an 
Muſhrooms, with a little Claret, and throw 
in your Beef, let it ſtew a quarter- of an 
Hour in the Ragoo, turning it over ſome- 
times, then take out your Beef, and thicken” 
your Ragoo with a Lump of Butter and a lit- 
tle Flower. Garniſh your Diſh with Horſe- 
radiſh and-Pickles, lay the Ragoo round your: 
Beef, and a little upon the Top ſo ferve' 
it up. | f 


124. Toflew a Ramp of Barfs, 
Take a fat Rump of young Beef and tt 
off the Fag End, lard the low Furt with rr 
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Bacon, and ſtuff the other Part with ſhred 
. Parfley; put it into your Pan with two or 
F  threeQuarts of Water, a Quart of Claret, two 
; or three Anchovies, an Onion, two or three 
Blades of Mace, a little whole Pepper, and 
A Bunch of ſweet Herbs; ſtew it over a 
low Fire five or ſix Hours, turning it ſeve- | 
ral Times in the Stewing, and keep it cloſe 2 
cover'd-z when your Beef is enough take 
from it the Gravy, thicken part of it with 
a Lump of Butter and Flower, and put it 
upon the Diſh with the Beef. Garniſh the 
Diſh with Horſe-radiſh and red-beet Root. 
There muſt. be no Salt upon the Beef, on! 
ſalt the Gravy to your Taſte: Xt 
Lou may 8 tl 
Cheek the ſame Way, emit 6 
13. To make Olives of Beef. 
Take ſome Slices of a Rump ( or any 
other tender Piece) of Beef, and beat them 
With a Paſte-pin, ſeaſon them with Nucmeg, 
Pepper and Salt, and rub them over with l 
the Volk of an Egg; make a little forc'd | Y! 
meat of Veal, - Beef - ſuet, a few Bread- of 
crumbs, ſweet Herbs, a little ſhred Mace, | 
Pepper, Salt, and two Eggs, mixed all to- 
. gether ; take two or three Slices of the Beef, O 
according as they are in Bigneſs, and a lump ; 
of forc'd Meat the Size of an Egg; lay f| the 
© your Beef round it, and roll it * a lic 
. . 3 Ke | 
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(13) 
Kell of Veal; put it into an earthen Diſh, 
with a little Water, a Glaſs of Claret, and x 
little Onion ſhred ſmall ; lay upon them a 
little Butter, and bake them in an Oven a- 
bout an Hour; when they come out take 
| off the Fat, and thicken the Gravy with a 
little Butter and Flower; fix of them is 
enough for a Side-Diſn. Garniſh the Diſh 
with Horſe-radiſh and Pickles, 
You may make Olives of Veal the ſame _ 
Way. | | | 


716 To fry Beef Steaks. 


Take your Beef Steaks and beat them with "43 
5 the Back of a Knife, fry them in Butter over 9 
a quick Fire, that they may be brown be- 
fore they be to much done; when they ate 
enough put them into an earthen Pot whilſt 
you have fry*d them all; pour out the Fat, 
and put them into your Pan with a little 
Gravy, an Onion ſhred very ſmall, a 8 - 
4 ful of Catchup and a little Salt; thicken it 
4 | with a little Butter and Flower the Thickneſs 

. | of Cream. Garniſh your Diſh with Pickles. 


4 Beef-Steaks is F for a Side · diſn. 
4 15. Beef $1 eaks another Way. 
f, 


p Take your Beef Steaks and beat them nicks 
y | the back of a Knife, ſtrow them over wick 
a a little Pepper and Salt, lay them on a Grid- 
ell iron over a clear 2 ire, turning em Whilft 
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. "ſet your Diſh over a Chafing-diſh 

Coals, with a little brown Gravy; chop 

1 An Onion or Shalot as ſmall as Pulp, and 

put ic amongſt the Gravy; (if your Steaks 

de not over much done, Gravy will come 
+» "therefrom; ) put it on a Diſh and ſhake it ; 
all together. Garniſh ur Diſh with Shalots *I 
and Pickles, vi | 


* 
7 
3 
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16. 4 Shoulder of Mutton forc'd, 


Take a Pint of Oyſters and chop . 
put in a few Bread-crumbs, a little Pepper, 
ted Mace, and an Onion, mix them all to- 
gether, and {tuff your Mutton on both Sides, 
then roaſt it at a low Fi Ire, and baſte it with 
nothing but Butter; put into the Dripping- 
pan a little Water, two or three Spoonfuls : 
ol the Pickle of Oyſters, a Glaſs of Claret, ſh 
an Onion ſhred ſmall, and an Anchovie ; if lie 
your Liquor waſte before your Mutton is 8 
enough put in a little more Water; when ir 
the Meat is enough, take up the Gravy, - ab 
41kim off the Fat, and thicken it with Flower 2 


b 


and Butter ; then ſerve it up. Garniſh your on 
Dil with Horſe-radiſh and Pickles, « Bu 
7. To few e Fillet ef ,... || V 


Lake a Fillet of Mutton, ſtuff it the fame ful 
as for a Shoulder, half roaſt it, and put it in- Bu 
$0 a Stew-pan with.a little Gravy, a Jill of | cut 
Claret an Mg i and a ſhred Onion; Sat 

Nl „ 2 
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you may put in a little Horſe-radiſh' and 


ſome Muſhrooms; ſtew it over a ſlow Fire 
While the Mutton is enough; take the Gra- 
vy, ſkim off the Fat, and thicken it with 


Flower and Butter ; lay forc*d-meat Balls 


round the Mutton. Garniſh your Diſh with 


Horſe-radiſh and Muſhrooms. 

It is proper either for a Side-diſh or Bot- 
tom-diſh ; if you have it for a Bottom-diſh, 
cut your Mutton into two Fillets, 


16. 70 Collar a Breaf? of Mutton. 


Take a Breaſt of Mutton, bone it, and. 
ſeaſon it with Nutmeg, Pepper and Salt, 
rub it over with the Volk of an Egg; make 


a little forc'd-meat of Veal or Mutton, chop 
it with a little Beef-ſuet, a few Bread-crumbs, 
ſweet Herbs, an Onion, Pepper and Salt, a 


- little Nutmeg, two Eggs, and a Spoonful + 


or two of Cream z mix all together and lay 
it over the Mutton, roll it up and bind it 


about with coarſe Inkle ; put it into an 
earthen Diſh with a little Water, dridge it 


over with Flower, and lay upon, it a ſiitle 


Butter; it will require two Hours to bake it. 
When it is enough take up the Gravy, ſkim. 


off the Fat, put in an Anchovie and aſpoon- 


ful of Catchup, thicken it with Flower and 


Butter; take the Inkle from the Mutton and 


cut it into three or four Rolls; pour the 
Sauce upon the Diſh, and lay about it forc d- 


3a 


4 = 


" » | 
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. 
meat Balls. Garri ſh your Diſh with Pickles, 
It is either proper for a Side or Bottom- 
diſh, | 


19. To Collar @ Breaft of Mutton another 
| Way. 


Take a Breaſt of Mutton, bone it, and. 


ſeaſon it with Nutmeg, Pepper and Salt; 


roll it up tight with coarſe Inkle and roaſt it 
upon a Spit ; when it is enough lay it whole 
upon the Diſh, Then take four or fix Cu- 
*cumbers, pare them and cut them in Slices, 
not very thin ; likewiſe cut three. or four.in 


Quarters length Way, ſtew, them ina little 


brown Gravy and a little whole Pepper; when 
they are enough thicken them with Flower 
and Butter the thickneſs of Cream; ſo ſerve 


it up. Garniſh your Diſh with Horſe-radifh, 


20. To Carbonade a Breaſt of Multon. 


Take a Breaſt of Mutton, half boil it, nick 


it croſs, ſeaſon it with oh wh and Salt ; then 
broil it before the Fire whi 


Sauce be a little Gravy and Butter, and a 
few ſhred Czpers ; put it upon the Diſh with 
the Mutton, Garniſh it with Horſe-radifh 
and Pickles, - * 
his is proper for a Side - diſh at Noon, or 
2 gBottom- diſh at Night, op L 


le it be enough, 
ftrinkling it over with Bread: crumbs; let the 
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21. A Chine of Mutton roaſted, with Bee's 
12 .  Sellery. 


Take a Loyn of Mutton, cut off the thin 
Part and both Ends, take off the Skin, and 
ſcore it in the Roaſting as you would do 
Pork ; then take a little Sellery, boil it, and 
cut it in Pieces about an Inch long, put to 
it a little good Gravy, whole Pepper and 

Salt, two or three Spoonfuls of Cream and 
a Lump of Butter, fo thicken it up, and pour 
it upon your Diſh with your Mutton, 

This is proper for a Side-dith, 


22. Mutton Chops. 


Take a Legof Mutton half Roaſted, when 
it is cold cut it in thin Pieces as you would 


do any other Meat for Haſhing, put it into 


a Stew- pan with a little Water or ſmall Gra- 

vy, two or three Spoonfuls of Claret, two 
or three Shalots ſhred, or Onions, and two 
or three Spoonfuls of Oyſter Pickle ;* thicken 
it up with a little Flower, and ſo ſerve it 


Garniſh your Diſh with Horſeradiſh and 
Pickles, * 


Lou may do. a Shoulder of Mutton the 


ſame Way, only boil the Blade- -bone, and 
lie in-the Middle. 


1d." .4 fotc's Lex of Mes 


Take a Leg of Mutton, looſe the Skin 2 


from the Mn, be careful you do not cut 
Bg: the 


( 18.) 
the Skin as you looſen it; then cut-the Meat 
from the Bone, and let the Bone and Skin 
hang together, chop the Meat ſmall, with a 
little Beef-ſuir, as you would do Sauſages ; 
ſeaſon it with Nutmeg, Pepper, Salt, a few 
Bread-crumbs, two or three Eggs, a little 
dry'd Sage, ſhred Parſtey and Lemon peel; 
then fill up the Skin with fore d Meat, and 
lay it upon an earthen Diſh ; lay upon the 
Meat a little Flower and Butter, and a little 
Water in the Diſn; it will take an Hour and 
F. a half Baking ; when you diſh it up lye a- 
bout it either Mutton or Veal Collops, with 
brown Gravy Sauce. Garniſh your Diſh 
with Horſe-radiſh and Lemon. 
You may make a forc'd Leg of Lamb the 
 . Jame Way. f as; 
* 224. To make French Cutlets of Mutlon. | 
F Tanke a Neck of Mutton, cut it in Joints, 
cut off the Ends of the longBones, then ſcrape 
the Meat clean off the Bones about an Inch, 
take a little of the inpart of the Meat of the 
Cutlets, and make it into forc'd Meat; ſea- 
lion it with Nutmeg, Pepper and Salt; then 
| lay it upon your Cutlets, rub over-them the 
Tolk of an Egg to make it ſtick; (chop a 
= Few ſweet Herbs, and put to them a few 
=_ Bread-crumbs, a little Pepper and Salt, and 
tre it over the Cutlets, and wrap them in 
double Writing- Paper; either broil _— 
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fore the Fire or in an Oven, half an Hour 

will do them ; when you diſh them up, take 

off the Out-Paper, and fet in the midſt of 

the Diſh a little brown Gravy in a China-ba- 

fon; you may broil them without 4th if 
you pleaſe. | 


25. To fry Mutton Steaks, 


Take a Loyn of Mutton, cut off the thin 
Part, then cut the reſt into Steaks, and flat 
them with a Bill, ſeaſon them with a little 
15 7 and Salt, fry them in Butter over a 
quick Fire; as you fry them put them into a 
Stew- pan or earthen Pot, whilſt you have 
fried them all ; then pour the Fat out of the 
Pan, put in a little Gravy, and the Gravy 
that comes from the Steaks, with a Spoonful 
of Claret, an Anchovie, and an Omon or a 
Shalot ſhred ; ſhake up the Steaks in the 
Gravy, and thicken i it with a little Flower; 
ſo ſerve them up. Garniſh your . Diſh with 
Horlſe-radiſh and Shalots, 


26. To make artificial Veniſon of Mutton. 
Take a large Shoulder of Mutton, or a 


middling fore Quarter, bone-it, lay it in an 


earthen Diſh, 1 n it a Pint of Claret, 
and let it lye all ighe t; when you put it in- 


td. your Paſty-pan or Diſh, pour on the 
Claret that it lay in, with a little Water and 
Butter; before you put it into your Paſty- - 


2 


* * 
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ü pan, ſeaſon it with Pepper and Salt; when ; a 
you make the Paſty lye no Paſte in the bot- 
tom of the Diſh. ar | | g 
27. How to brown Ragoo a Breaft of Veal. þ 


Take a Breaſt of Veal, cut off both the 
Ends, and half roaſt it; then put it into a fi 
Stewpan,. with a Quart of brown Gravy, a G 
Spoonful of Muſheoom- powder, a Blade or 7 
two of Mace, and Lemon- peel; ſo let it ſtew 

over a ſlow Fire whilſt your Veal is enough; 
then put in two or three ſhred Muſhrooms or 
Oyſters, two or three Spoonfuls of white 
Wire ; thicken up your Sauce with Flower 
and Butter; you may lay round your Veal 
ſome flew'd Morels and Trophels ; if you 
have. none, ſome Pallets ſtew'd in Gravy, 
with Artichoak bottoms cut in Quarte 
cipt in Eggs and fry'd, and ſome forc'd- 
meat Balls; you may fry the Sweet-bread 
cut in Pieces, and lay over the Veal, or 
fry'd Oyſters; when you fry your Oyſters 
you muſt dip them in Egg and Flower mix- 
ed. Garniſh your Diſh. with Lemon and 
Pickles. a ets, og 34-7 
28. A Herico of a Breaſt of Peat, French 

Take a Breaſt of Veal, half roaſt it, then ; 

put it into a Stew-pan, with three Pints of 
brown Gravy 3 ſeaſon your Veal with Nut- 
' 2 y . meg, 
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| meg. Pepper and Salt; when your Veal is 


ſtew'd enough, you may put in a Pint of 
green Peaſe boil' d. Take p middling Cu- 
cumbers, pare and cut them in Quarters long 
Way, alſo two Cabbage Lettices, and ſtew 

them in brown Gravy ; ſo lay them round 
your Veal when you diſh it up; with a few 
forc'd- meat Balls and ſome Slices of Bacon. 
Garniſh your Diſh with Pickles, a 
Oyſters and Lemons. | 


29. To roll a Brea of Veal. 

Take a Breaſt of Veal and bone it, ſeaſon 
it with Nutmeg, Pepper and Salt, rub it o- 
ver with the Volk of an Egg, then ſtrew it 
over with ſweet Herbs ſhred ſmall, and ſome 
Slices of Bacon cut thin to lie upon it, * roll 
it up very tight, bind it with coarſe Inkle, 
put it into a earthen Diſh with a little Water; 
and lay upon it ſome Lumps of Butter; ſtrew 
a little Seaſoning on the outſide of your Veal, 
it will take two Hours baking; when it is 
baked take off the Inkle and cut it in four 
Rolls, lay it upon the Diſh with a good brown 
Gravy Sauce ; lay about your Veal the Sweet- 
bread yd, ſome forc*d-meat Balls, a little 
criſp Bacon, and a few fry*d Oyſters if you 


have any; fo ſerve ic up. Garniſh _ | 8 


Diſh with Pickles and Lemon. 


„ 30: Aftew'd Breaſt of Veal. 1 
1 the fatteſt and whiteſt Breaſt of Veal 
| you" 
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you can get, cut off both Ends and boil them 
for a little Gravy ; take the Veal and raiſe 


up the thin Part, make a forc*d-meat of the 
Sweer-bread boil'd, a few Bread-crumbs, a 
little Beef-ſuet, two Eggs, Pepper and Salt, 
a Spoonful or two of Cream, and alittle 
Nutmeg mix'd all together; ſo fluff the 
Veal, ſkewer the Skin cloſe down, dridge it 
over with Flower, tye it up in a Cloth, and 
boil it in Milk and Water about an Hour, 


For the Sauce take a little Gravy, about a 


Jill of Oyſters, a few Muſhrooms ſhred, a 


little Lemon ſhred fine, and a little Juice of 


Lemon; ſo thicken it up with Flower and 


Butter; when you. diſh it up pour the ſame. 
over it; lay over it a Sweet-bread or two cut 


in Slices and fry d, and fry'd Oyſters. Gar- 


niſn your Diſh with Lemon, Pickles and 


Muſhrooms. 


Noon or Night. 


4 31. To Blew a Fillet of Veal... 0 i 


3 ” Take 4 Leg of the beſt Whye-Veal, cut 


off the Dug and the Knuckle, cut the reſt 


into two Fillets, and take the fat Part and 
cut it in Pieces the thickneſs of your Finger; 
vou muſt ſtuff the Veal with the fat; make 
the Hole with a Penknife, draw it through 
and ſ{kewerit round; ſeaſon it with Pepper 
Salt, Nutmeg, and ſhred Parſley y then put 


it 


- 


This is proper for a Top- iſ either at 


Lr 


( 2353-5 
ic into your Stew-pan, with half a Pound of 
Butter, (without Water) and ſet it on your 
Stove; let it boil very flow, and cover it 
cloſe up, turning it very often ; it will take 
about two Hours in Stewing ; when it is 
enough pour the Gravy from it, take off the 
fat, put into the Gravy a Pint of Oyſters - 
and a few Capers, a little Lemon-peel, a 
Spoonful or two of white Wine, and alittle - 
Juice of Lemon ; thicken it with Butter and 

Flower the thickneſs of Cream ; lay round it 
forc'd-mear-Balls and Oyſters fry*d, fo ſerve 
itup. Garniſh your Diſh with a few Capers 
and ſlic'd Lemon. TO NG a: 


| 32. To make Scotch Collops. | 
Tale a Leg of Veal, take off the thick 
Part and cut in thin Slices for Collops, beat 
them with a Paſte-pin ' till they be very thin; 
ſeaſon them with Mace, Pepper and Salt; 31 
fry them over a quick fire, not over brown; 
when they are fried put them into a Stew- 
pan with a little Gravy, two or three Spoon- 
fuls of white Wine, two Spoonfuls of Oyſte 
pickle if you have it, and a little Lemon- 
peel ; then ſhake them over a Stove in the 
Stew-pan, but don't let them boiſ over much, 
it only hardens your Collops; fake the fat 
Part of your Veal, ſtuff it wich rg - 1 
and boil it; when it is boiled lay it in te 
Middle of your Diſh with the Collops; lx, 
= $4? ns 2H : * 7 
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(24) | 
about your Collops Slices of criſp Bacon, and 
forc*d-meat-Balls. . Garniſh your Diſh with 

-Slices of Lemon and Oyſters, or Muſhrooms. 


33. Ti o make Vent Cutlets. 


Take a Neck of Veal, cut it in- Joints, and 
flatten them with a Bill; cut off the Ends of 
the Bones, and lard the thick Part of the Cut- 
lets with four , or five bits of Bacon ; ſeaſon 
it with Nutmeg, Pepper and Salt; ſtrew 
over them a few Bread-crumbs and ſweet 
Herbs ſhred fine; firſt dip the Cutlets in 
Egg to make the Crumbs ſtick, then broil 
them before the Fire, put to them a little 
brown Gravy Sauce; ſo ferve it up. Garniſh 
your Diſh with Lemon. 


34. Veal Cutlets another Way, 


Take a Neck of Veal, cut it in Joints, and 
flat them as before, and cut off the Ends of 
the long Bones; | ſeaſon them with a little 
Pepper, Salt and Nutmeg, broil them on * 
Gridiron over a flow Fire; when the 
enough ſerve them up with brown Ka 


Sauce and forc*d-meat Balls. Garniſh your 
| Diſh with Lemon. 


35. Veal Cutlets abit Way. 


| "4 a Neck of Veal and cut it in Slices, 
un chem as before, and cut off the Ends 
of the bug Bones ; ſeaſon the Cutlets with 


Pepper 


=. 
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= and Salt, and * over them ſome 
lower; fry them in Butter over a quick 
Fire; when they are enough put from them 


the Fat they are fried in, and put to them a 


little ſmall Gravy, a Spoonful of Catchup, 
a Spoonful of white Wine or Juice of Le- 
mon, and grate in ſome Nutmeg ; thicken 
them with Flower and Butter; ſo ſerve them 
up. Garniſh your Diſh as before. | 


36. To collar a Calbe s Head to eat Hot. © 


Take a large fat Head and lay it in Was 


ter to take out the Blood; boil it whilſt the 
Bones will come out; ſeaſon it with Nut⸗ 
meg, Pepper and Salt; then lap it up round”. 


with a large Lump of forc'd Meat made of 
Veal; after which lap it up tight in a Veal 
Kell before it is cold, and take great Care 
that you don't let the Head break in two 
Pieces; then bind it up with a coarſe Inkle, 
lay it upon an earthen Diſh, dredge it over 
with Flower, and lay over italittlgButter, with 
a little Water in the Diſh ; an Hour and a 
half will bake it; when it is enough take 


off the Inkle, cut it in two length Ways, 


laying the Skin · ſide uppermoſt ; when, you 
lay it upon your Diſh, you muſt lay round 


it ſtew d Palletgand Artichoak bottoms fry'd,- 


with forc*d meat Balls; put to it brown 
Gravy Sauce ; you may brown your Sauce 


with a few Trophels or Morels, and lay- 
| 3 them 
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{ 26 ) 
them about your Veal. Garniſh your Diſh 
with Lemon and Pickle, _ 


37. To collar a Calve's Head to eat cold. 


You muſt get a Calve's Head with the 
Skin on, ſplit it and lay it in Water, take 
out the Tongue and Eyes, cut off the Groin- 
ends, then tye itupin a Cloth and Boil it 
whilſt the Bones come out ; when it is enough 
lay it on a Table with the Skin-ſide upper- 
moſt, and pour upon it a little cold Water 5 
then Wie off the Hair, and cut off the 
Ears; mind you do not break your Head in 
two, turn it over and take out the Bones; 
faltit very well and lap it round in a Cloth 
very. tight, pin it with Pins, and tye it at 
both Ends, fo bind it 'up with broad Inkle, 
then hang it up by one End, and when it 
is cold take it out; you muſt make for it 
-  - brown Pickle, and it will keep half a Year; 
when you cut it, cut it at the Neck. 
It is proper for a ſide or middle Diſh, ei 
ther for Noon or Night. 


38. To make a Calve's ; Head Ha. 


Take a Calve's Head and boil it, when it 
as cold take one halt of your Head and cut 
off the Meat in thin Slices, 811 it into a 
Stew. pan with a little brown Uravy, put to 


it a Spoonful or two of Walnut-pickle, a 
Spoonful of Catchup, alittle Claret, a little 


* 
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ſhred Mace, a few Capers ſhred, or a little 
Mango ; boil it over a Stove, ard thicken 
it with Butter and Flower ; take the other. 
Part of your Head, cut off the bone Ends 
and ſcore it with a Knife, ſeaſon it with a 


little en and Salt, rub it over with the 


Tolk Egg, and ſtrew over a few 


. Bread-crumbs, and a little Parſley ; ; then ſet 


it before the Fire to broil whilſt it is brown; 
and when you diſh'up the other Part lay this 
in the midſt ; lay about your Haſh brain: 
Cakes, rcd meat Balls and criſp Bacon. 
To make brain Cakes; take a handful of 
Bread - crumbs, a little ſhred Lemon-peel,, 
Pepper, Salt, Nutmeg, Sweet · marjoram. | 
Parſley ſhred fine, and the Yolk of three: 
Eggs ; take your Brains and ſkin them, boit 
and chop them ſmall, fo mix them all toge- 
ther; take a little Butter i in your Pan when 


you fry them, and drop them in as you do ER 


Fritters, and if they run in your Pan put in 
a handful more of Bread-crumbg. 


39 7 o baſh 4 Calve's Head white, 
Take a Calve's Head and boil it as much 

as you would do for Eating, when it is cod 
cut it in thin Slices, and put it into a Stew- 


pan, with a white Gravy ; then put to it a- 
little ſhred Mace, Salt, a Pint of Oyſters, a. _ 


E few ſhred Muſhrooms, L-mon-peel, three 
Spoonfuls of white Wine, and ſome Jan | 
C 2 of 


(28) 
of Lemon ; ſhake altogether and boil it oyer 
the Stove, thicken it up with a little Flower 
and Butter ; when you put it on your Diſh 
you muſt put 2 boil'd Fowl in the midſt, 
and a few Slices of criſp Bacon. Garniſn 
your Diſh' with Pickles and Lemon. 


40. A Ragoo of a Catue's Head. 


Take two Calves Heads and boil them as 
you do for Fating, when they are cold cut 


off all the Lantern part from the Fleſh in 


Pieces about an Inch long, and about the 
breadth of your little Finger; put it into 
your Stew-pan With a little white Gravy, 
twenty Oyſters cut in two or three Pieces, a 
few ſhred Muſhrooms, and à little Juice of 
Lemon ; ſeaſon it with ſhred Mace and Salt, 
let them all boil together over a Stove ; take 
two or three Spoonfuls of Cream, the Yolks 
of two or three Eggs, anda little ſhred Par- 
fley, then put it into a ſtew Pan; after you 


have put the Cream in you muſt ſhake it all 
the while; if you let it boil 1 it will crudle, ſo 


| ſerve it up. 
Garniſh your Diſh with Sippets, Lemon, 
and a few pickled Muſhrooms, 


21. To roaſt a Calve s Head to eat like Pig. 


a Take a Calve's Head, waſh it well, lay 
it in an earthen Diſh, and cut out the Tengue, 
TP. wy it hole under the Head in the Diſh with 
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the Brains, and a little Sage and Parſley ; ; 
rub your Head over with the Yolk of an | 
Egg, then ſtrew over them a few Bread. 
crumbs and ſhred Parſley, lay all over it 
Lumps of Butter and a litile Salt, then ſet 
it in the Oven; it will take about an Hour 
and a half baking; when it is enough take 
your Brains, Sage and Parſley, and chop 
them together, put to them the Gravy that 
is in the Diſh, a little Butter and a Spoonful 
of Vinegar, ſo boil it up and put it in Cups, 
and ſet them round your Head upon the 
Diſh, take the Tongue and blanch it, cut it 
in two, and lay it on each fide your Head 


and ſome Slices of. criſp Bacon over your 
Head, ſo ſerve it "2 


42. Sauce for a Neck of Veal. 


Fry your Veal, and when fried put in a. 
krele Water, an i Anchovie, a few ſweet Herbs, 

- little Onion, Nutmeg, a little Lemon-peet 
ſhred ſmall, and a little white Wine or Ale, 
then ſhake it up with a little Butter 7 5 
ee with ſome Cockles and Capers. 


43+ (To bal of Lamb, with te Low: 
d about it. | 
- When your Lamb is boil'd lay it in 1 
Piſh, and pour upon ita little Parſley, But. 
ger, and green Gooſcherries codled, chen 
ky your tried Lamb round it; - make om 
C3, mad 
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| ſmall Aſparagus and cut it ſmall like Peaſe, 


and boil it Green; when it is boil'd drain 
it in a Cullinder, and lay it round your 
Lamb in Spoonfuls. Garniſh your Diſh 
with Gooſeberries, and Heads of Aſparagus 


in Lumps. 


This is proper for a bottom Diſh, 
44. AL of Lamb. boifd with Chickens 
When your Lamb is boil'd pour over it 
Parſley and Butter;; with codled Gogſeber- 


tries, ſo lay the Chickens round your Lamb, 


» W 


and pour over the Chickens a little white fri- 
caley Sauce. Garniſh your Diſh with Sippets 


This is proper for 2 top Diſh. | 
45. A Fricaſey of Lamb white. 


Take a Leg of Lamb, halfroaſtit, when 


it is cold cut it in Slices, put it into a-Stew- 
with a little white Gravy, a Shalot ſhred 
„a little Nutmeg, Salt, and a few ſhred 


Capers let it boil over a Stove whilſt the 


Lamb is enough ; to thicken your Sauce take 


 - three Spoonfuls of Cream, the Yolks of two 
F a lcd heed Ply, and beatthem | 


well together, then put it into your Stew- 
pon and ſhake it whilſt it is thick, but don't 
let boil; if this do not make it thick, put 
in a little Flower and Butter, fo ſerve it 92 


(21). 


Garniſh your Diſk with Muſhrooms, Oyfters | 


and Lemon. 


46. A brown Fricaſey of Lamb. 


_ . + Take a Leg of Lamb, cut it in thin Slices 
and ſeaſon it with Pepper and Salt, then 


it brown with Butter ; when it is fried put it 
into your Stew-pan with a little brown Gra- 


* 


vy, an Anchovie, a Spoonful or two of 


white Wine or Claret, grate in a little Nut- 
meg, and ſet it over the Stove; thicken 
your Sauce with Flower and Butter. Gar- 
niſh your Diſh with MDT Oytters and 


n. a 


47. To 27 Pig tat like Lamb in Winter, 


Take a Pig about a Month old and drefs 


it, lay it down to the Fire, when the Skin 
| hegins to harden you muſt take it off by 


Pieces, and when you have taken all the 


Q Skin off, draw it, and when it is cold cut 


| it io Quarters and ind i wich Paley _, 


— 


roalt it for Uſe. 


| 48. Enns is gem a Hite, . 
| Take a young Hare, waſh--and hb 


8 well, cut the Legs into two or three Pieces, 
and all the other Parts the ſame Bigneſs, beat 


them all flat with a Paſte-pin, 20 it with 


Nutmeg and Salt, then flower it over andgd _ 


fiy it in Bucter orca quel Pie, der you. 
| bare 


a 7 325 
have fried i it put it into a Stew-pan, with a 
. a Pint of Gravy, two or three Spoon- 


s of Claret and a ſmall Anchovie, ſo ſhake 


it up with Butter and Flower, ( you muſt 


not let it boil in the ftew Pan, fox it will 


make it cut hard) then ſerve it up. Gar- 
5 your Diſh with criſp Parlley | | 


te. 


"Blows: fo : Jug 4 e ** 


Take a 
did for Stewing, and beat it well, ſeaſon 

n with the ſame Seaſoning. you did before, 
Put it into a Piteher or any other cloſe Pot, 
wath half a Pound of But ter, ſet it in a Pot of 
boiling Water, ſtop up che Pitcher cloſe 
with a Cloth, and lay Woh ir ſome Weight 
| for fear it ſhould: e Side; it will 
take about two Hours in Stewig mind 
pour Pot be full of Water, and keep it boil 
ing all the Time; when /it is enough take 
the Gravy from it, clear off the Fat, and 
put her into your Gravy in a ſteẽ Pan, with 


2 Spoonful or two of white Wine, 2 little 


Juice of Lemon, ſhred Lemon peel and 
Mace; you muſt thicken it up as you would 


— 8 white Fticaſey. Garniſh your __ 9 
Fs Sippets and Lemoga. b 


10 To 2 4 . 4 2 the 
e 
| Whenypu have waſh'd abs Hare, oick 


e Hare, cut her in Pieces aa 
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the Legs thro the Joints, and ſkewer them 
on both Sides, which will keep her from 
drying in the Roaſting ;- when you have 
ſkewer'd her, put the Pudding into her Belly, 
baſte her with nothing but Butter; put a 
little in the Dripping- pan; you muſt not 
baſte it with the Water at all: When your 
Hare is enough, take the Gravy out of the 
Dripping- pan, and thicken it up with a lit- 

tle Flower and Butter for the OI 


How to make a Pudding for the Hare. 5 n 
Take the Liver, a little Beef - ſuet, Sweet - 


marjoram and Parſley ſhred. ſmall, witk 


Bread -· crumbs and two Eggs; ſeaſon it with 
Nutmeg, Pepper and Salt, to your Taſte, 
mix all together, and if it be too ſtiff put 
in a Spoonful or two of Cream: You muſt 
not boil the Liver, g 


51. To make a brown Fritaſq of Rabbets. 
Take a Rabbet, cut the Legs in three Pie»: 
ces, and the remainder of the Rabbet the 
fame Bigneſs, beat them thin, and ſry them 

in Butter over a quick Fire z when they are 


tried put them into a Stew-pan- with a little. © © 


_ Gravy, a Spoonful of Catchup, and a little 
Nutmeg ; then ſhake it up, with. a little 
Flower and Butter. Garniſh your Diſh with 


N 


5 4 
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52. A white Fricaſey of Rabbets. 

Take a couple of young Rabbets and half 
roaſt them ; when they are cold take off the 
Skin, and cut the Rabbets in ſmall Pieces, 
(only take the white part) when you have 
cut it in Pieces, put it into a Stew-pan with 
white Gravy, a ſmall Anchovie, a little O- 
nion, ſhred Mace and Lemon-peel, ſet it 
over a Stove, and let it have one Boil ; then 
take a little Cream, the Yolks of two Eggs, 
z a Lump of Butter, a little Juice of Lemon 
and ſhred Parſley ; put them all together, 
into a Stew- pan, and ſhake” them over 
the Fire whilſt they be as white as 
Cream; you muſt not jet it boil, if you do 
it will crudle, Garniſh your Diſh with ſhred 


E Lemon and Pick les. 2 
: N 33. How to make pulled Rabbits. © ' 
. Take two young Rabbets, boil them very 


tender, and take off all the white Meat, and 
pull off the Skin, then pull it all in Shives, 
and put it into your Stew-pan with a little 
| © white Gravy, a Spoontul of white Wine, a 
.. Inte Nutmeg, and Salt to your Taſte; thic- 
Feen it up as you woulda white Fricaſey, but 
| put ia no Parſley ; when you ſerve it up lay 
., _ your Heads in the middle. Garniſh. your 
Dich with ſhred Lemon and Pickles, 


54. To 


n 

54. To dreſs Rabbets to look lite Moor game 
Take a young Rabbet, when it is caſed 
cut off the Wings and the Head; leave the 
Neck of your Rabbet as Jong as you can 
when you Caſe it you leave on the 
Feet, pull off the Skin, leave on the Claws, 
ſo double your Rabbet and ſkewer it like a 


| Fol; put. a ſkewer at the bottom thro? the 


Legs and Neck, and tye it with a String, it 
will prevent it flying open ; when. you diſh 
it up make the ſame Sauce as. you would do 


for Patridges. Three is enough for oe f 


Diſh. 


53. To make white Scotch Colleps. Fae 
Take about four Pound of a Fillet of Veal, 
cut it in ſmall Pieces as thin as you can, then 
take a ſtew Pan, butter it well over, and 
ſhake a little Flower over it, then lay your 
Meat in Piece by Piece, hilſt all your Pan 
be covered; take two or three Blades of 
Mace, and a little Nutmeg, ſet your ſtew 
Pan over the Fire, toſs it up together till all 


your Meat be White, then wake half a Pint 


of ſtrong Veal Broth, which muſt beceady- » 
made, a quarter of a Pint of Cream, and 
the Yolks of two Eggs, mix all theſe tage- 
ther, put it to your Meat, keeping it toſſing 
all the Time till they juſt boil up, then they - 
are enough ; the laſt thing you do ſqueeze 
V | 6 
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in a little Lemon: You may put in Oyſters, 
Muſhrooms, or what you will to make it 


56 T Boll Ducks with Onion Sauce. 


Take two fat Ducks and ſeaſon them with 
a little Pepper and Salt, and ſkewer them up 
at both Ends, and boil them whilſt they are 
Tendet ; take four or five large Onions and 
boil them in Milk and Water, change the 
Water two or three Times in the boiling, 
when they are enough chop them very ſmall, 
and rub them through a Hair- ſieve with the 
back of a Spoon, *till you have rub'd them 
. quite through, then melt a little Butter, put 
3 in your Onions and a little Salt, and pour it 
upon your Ducks. Garniſh your Diſh with 
Qnions and Sippets. ES. 
57. To ftew Ducks either wild or tame. 
Take two Ducks and half roaſt them, cut 
them up as you would do for Eating, then 
45 them into a ſtew Pan with a little brown 
Gravy, a Glaſs of Claret, two Anchovies, a a 
ſmall Onion ſhred very fine, and a little Salt; 
3 thicken” it up with Flower and Butter, ſo 
ſetve it up. Garniſhyour Diſh with Onion 
88. To mate awhite Fricaſey of Chickens, 
ou Take two or. more Chickens, half roaſt 
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* cut them up as you would do for 

Eating, and ſkin them; put them in a Stew- 

pan with a little white Gravy, Juice of Le- 

mon, two Anchovies, ſhred Mace and Nut- 
meg, then boil it; take the Volks of three 


Eges, a little ſweet Cream and ſhred Parſley, 


put them into your Stew-pan with a Lump 
of Butter and a little Salt; ſhake them all 


the while they are over the Stove, and be- 
ſure you do not let them boil leſt they ſhould - 


crudle. Garniſh your Liſh with Sippets 
and Lemon. 


59. How to make a brown Fricaſey of . 
Chickens. 


Take two or more Chickens as you ak 


have your Diſh in bigneſs, cut them bp as 1 


you do for Eating, and flat them a'hule 


with a Paſte- pin; fry them a light Brown, 
and put them into your Stew- pan with A lit: 
dle Gravy, a Spoonful or two of white Wine. 

a little Nutmeg and Salt; thicken it up 
with Flower and Butter. Garniſh-your Diſh | 


with Sippets and criſp Parſley. 
60. Chickens Surpriſe. © © 


Take half a Pound of Rice, ſet it over 
a Fire i in ſoft Water, when it is half boiled 


put in two or three ſmall Chickens truſs'd, 


mith two or three: Blades. abies 


: I; take a Piece of Bacon about three 


'D | Inches 
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Inches ſquare, and boil it in Water whilft 
almoſt enough, then take it out, pare off the 
out Sides, and put it into the Chickens and 

Rice to boil a little together; (you muſt not 
Jer the Broth be over thick with Rice) then 
take up your Chickens, lay them on a Diſh, 
pour over them the Rice, cut your Bacon 
an thin Slices to lay round your Chickens, 
and upon the Breaſt of each a Slice, 
This is proper for a Side din. 


61. To boil Chickens, 


Take four or five ſmall Chickens, as you 
would have your Diſh in Bigneſs, if they be 
ſmall ones you may ſcald them, it will make 
them whiter; draw them, and take out the 
Breaſt bone before you ſcald them; when 
you have dreſs'd them, put them into Milk — 
and Water, and walh them, truſs them, and 
cut off the Heads and Necks; if you dreſs 
them the Night before you uſe them, dip a 
Cloth in Milk and wrap them in it, which 
will make them white ; you muſt boil them 
in Milk and Water, with little Salt; haff 
an Hour or leis will boil them. | 


To vnake Sauze for the Chickens, - _ 

Take the Necks, Gizzards and Livers, 
-oil-them in Water, when they are enough 

train off the Gravy, and put to it a Spoon- 

dull of Oyſter-picklz ; take the Livers, break 
EIN. < | them 


the Liver, a Spoonful or two of Cream, 
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them ſmall, mix a little Gravy, and rub them 
through a Hair-ſieve with the back of a- 
Spoon; then put to it a Spoonful of Cream, 
a little Lemon and Lemon-peel grated 5 
thicken it up with Butter and Flower. Let 
your Sauce be no thicker than Cream, which af FP 4 
pour upon your Chickens. Garniſh you a 
Diſh with. Sippets, Muſhrooms, and Slices 
of Lemon. 3 2 

They are proper for a Side diſh or a ci | 
diſh either at Noo oon or Night, 


62. How to boil a Turkey. 


When your Turkey is dreſs'd and drawn, 
truſs her, cut off her Feet, take down the 
| Breaſt-bone with a Knife, and ſew up the 
Skin again; ſtuff the Breaſt with a white. 
Stuffing. How ſo make the Stuffing. Take 
the Sweet-bread of Veal, boil it, ſhred it 
fine, with a little Beef ſuet, a handful of 
Bread-crumbs, a little Lemon · peel, part of 


with Nutmeg, Pepper, Salt, and two Eggs, 

mix all together, and ftuff your Turkey © 
with part of the Stuffing, (the reſt you ma 
either boil or fry to lay. round it) dredg ix 
with a little Flower, tye it up. in a C.,. 
and boil it with Milk and Water: If it be 
a young Turkey an Hour will boil it. 


5 
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Ile to make Sauce for the Turkey. 
= Take a little ſmall white Gravy, a Pint 
of Oyſters, two or three Spoonfuls of 
N a little Juice of Lemon, and Salt to 
= . Taſte, thicken it up with Flower and 
F r, then pour it over your Turkey, and 
Ac it up; lay round your Turkey fry'd. 
= Vers, and the forc'd Meat. Garniſh your 
2 ' with Oyſters, Muſhrooms, and Slices 


Lemon. 


a 5 How-to make another Sauce for a Turkey. 


Take a little ſtrong white Gravy, —4 
fome of the whiteſt Sellery you can get, cut 
it about an Inch long, boil it whilſt it be 
tender, and put it into the Gravy, with two 
Anchovies, a httle Lemon peel ſhred, two 
-- - or three Spoonfuls of Cream, a little ſhred 
Mace, and a Spoonful of white Wine; 

dicken it with Flower and Butter; if 
you diſlike the Sellery you may put in he 
Luer as you cid for Chickens, _ 


64. Howto roaſt 4 Turkey. 
Take a Turkey, dreſs and truſs it, then 


. © fing for the Brea. Take Beef-ſuer, the 
> Liver ſhred fine, and Bread-crumbs, A little 
= Lemon: peel,” Nutmeg, Pepper 0 

your 1 tt a little ſhred Fees . 


"4 , - * 
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ke down the Breaſt bone. Zoe make Stuf- 
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ful or two of Cream, and two Eggs. Put 
her on a Spit and roaſt her before à flow 
Fire; you may lard your Turkey with fat 
Racon ; if the Turkey be young an Hour 
and a Quarter will roaſt ij. For the Sauce 


take a little white Gravy, an Union, a few . © 


Bread-crumbs, and a little whole Pepper, 
let them boil well together, put to them a 
little Flower and a Lump of Butter, Whick 
pour upon the Turkey ; you may lay round 
your Turkey forc'd meat Balls, * 
your Diſh with Slices of Lemon. 


65. To make a rich Turkey Pye. 


Take a young Turkey and bone her, on- 
ly leave in the thigh Bones and ſhort Pini- 
ons; take a large Fowl and bone it, a"lugle 


ſhred Mace, Nutmeg, Pepper and Salt, and *- - 


ſeaſon the Turkey and Fowl on the Infide 3 
lay the Fowl in the inſide of the low part of 


the Turkey, and ſtuff the Breaſt with a little * | : - F- 


white Stuffing (the ſame white Stuffing. as 
you made for the boiled Turkey) take a 
deep Diſh, lay a Paſte over it, and leave na 


Paſte in the Bottom; lay in the Turkey, 3 


and lay round it a few forc'd- -meat Balls, 
in half a Pound of Butter, and a Jill of 


ter, then cloſe up the Pye ; an How abies 8 


alt will bake it; when it comes from the 
Oven take off the Lid, put in a Pint 4 
en. and the Yolks of ſix or eight 

x D3 _ ge: 
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Eggs, lay them at an equal Diſtance round 
the Turkey; you muſt not ſtew your Oyſters 
in Gravy but in Water, and pour them upon 
your Turkey's Breaſt ; lay round fix or eight 
Artichoak bottoms fry*d, ſo ſerve it up with- 
out the Lid; you muſt take the Fat out of 


the Pye before you put in the Oyſters. 


66. To make a 7 urkey A-la-Daube. 
Take a large Turkey and truſs it; take 


| down the Breaſt-bone, and ſtuff it in the 


Breaſt with fome Stuffing, as you did the 

roaſt Turkey, lard it with Bacon, then rub 
the Skin of the Turkey with the Yolk of an 
Egg, and ftrow over it a little Nutmeg, 

Pepper, Salt, and a few Bread-crumbs, then 

put it into a Copper Diſh and fend it to the 
Oven; when you diſh it up make for the 
Turkey brown gravy Sauce ; ſhred into your 
Sauce a few Oyſters and Muſhrooms ; lay 
roundArtichoak Bottoms fry'd, ſtew'dPallets, 


| forc'd meat Balls, and a little criſp Bacon. 
Garniſh your Diſh with pickled Muſhrooms, 


and Slices of Lemon. 
This is a proper Diſh for a Remove, 


67. Potted Turkey. | 
Take a Turkey, bone her as you did for 


the Pye, and ſeaſon it very well in the In- 
ide and Outfide,with Mace, Nutmeg, Pep- 


per and Salt, chen put it into a Pot that you 
— . , v2 : defign 
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deſign to keep it in, put over it a Pound of 
Butter, when it is baked draw from it the 
Gravy, and take off the Fat, then ſqueze it 
down very tight in the Pot, and to keep it 
. down lay upon it a Weight, when it's cold 
take Part of the Butter that came from it, 
and clarify a little more with 1t to cover your 

Turkey, and keep it in a cool Place for 
Uſe; you may puta Fowl in the Belly if 
you pleaſe. . - | 


Ducks or Geeſe are potted the ſame Way. 


68. How to Jugg Pigeons, 

Take ſix or eight Pigeons and truſs them, 

ſeaſon them with Nutmeg, Pepper and Salt, 
To make the Stuſing. Take the Livers and 
ſhred them with Beef-fuet, Bread · Crumbs, 
. Parſley, Sweet-marjoram, and two Eggs, 
mix all together, then ſtuff your Pigeons, 
ſowing them up at both Ends, and put them 
into your Jugg with the Breaſt downwards, 
with half a Pound of Butter ; ſtop up the 
Jugg cloſe with a Cloth that no Steam can 
get out, then ſet them in a Pot of Water to 
boil ; they will take above two Hours Stew- 
ing; mind you keep your Pot full of Water, 
and boiling all the Time ; when they are 
enough clear from them the Gravy, and take 
the Fat clean off; put to your Gravy 4 


Spoonful of Cream, a little Lemon-peel, an 


Anchovie ſhred, a few Muſhrooms, _ | 


LO: 
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little white Wine, thicken it with a little. 
Flower and Butter, then diſh up your Pige- 
ons, and pour over them the Sauce. Gar- 
niſh the Diſh with Muſhrooms and Slices of 


Lemon. 
This is proper for a Side - diſh. 


69. Mirranaded Pigeons. 


Take ſix Pigeons, and truſs them as you 
would do for Baking, break the Breaſt-bones, 
ſeaſon and ſtuff them as you did for Jugging, 
put them into a little deep Diſh. and lay over 
them half a Pound of Butter; put into your 
Diſh a little Water. Take half a Pound of 

- Rice, cree it ſoft as you would do for Eat- 
ing, and pour it upon the back of a Sieve, let 
it ſtand while it is could, then take a Spoon 
and flat it hke Paſte on your Hand, and 
lay on the Breaſt of every Pigeon a Cake; 
lay round your Diſh ſome” Puff-paſte not 
over thin, and fend them to the Oven; about 
half an Hour will bake them. | 


\ This is proper at Noon for a ſide Diſh 


' 50. Jo ſtem Pigeons. 
4 Take your Pigeons, ſeaſon and ſtuff them, 
flat the Breaſt bone, and truſs them up as 
- = you would do for Baking, dredge them o- 
ber with a little Flower, and fry them in 
Butter, turning them round till all Sides be 
. J 
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| brown, then put them into a Stew-pan with 
as much brown Gravy as will cover them, 
and let them ſtew whilſt your Pigeons be 
enough; then take part of the Gravy, an 
Anchovie ſhred, a little Catchup, a ſmall 
Onion or a Shalot, and a little Juice of Le- 
mon for Sauce, pour it over your Pigeons, 
and lay round them forc*d-meat Balls and 
crifp Bacon, Garniſh your Diſh with criſp 
Parſley and Lemon, | 


71. To broil Pigeons whole. 


Take your Pigeons, ſeaſon and ſtuff them 
with the fame Stuffing you did jugg'd Pi- 
geons, broil them either before a Fire or in 
an Oven; when they are enough take the 
Gravy. from them, and take of the Fat, 
then put to the Gravy wer . de 2 ; 
' fuls of Water, a little boil'd Parſley fhred, 
and thicken your Gap: Garniſh your oo 
with criſp Parſley. 2 


72. Boiled Pigeons with fricaſey 1 


Take your Pigeons, and when you have 
drawn and truſsd them up, break the Breaſt- 
bone, and lay them in Milk and Water to 


make them White, tye them in a Cloth and 


boil them in Milk and Water; when you 

diſh them up put to them white fricaſex 

Sauce, only adding a few ſhred Muſhrooms.” | 
Garniſh with crifp Parſley” and Sippets. N 


a 4 55 73: To 
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73. To Pot Pigeons. © 


Take your Pigeons and ſkewer them with 
their Feet croſs over the Breaſt, to ſtand up; 
ſeaſon them with Pepper and Salt, and roaſt 
| them, ſo put them into your Por, ſetting 
the Feet up; when they are cold cover them. 
up with clarify'd Butter. 


FE. 5 . 70 few Pallets. 


Take three or four large Beaſt Pillets and 
* them very Tender, blanch and cut them 
in long Pieces the length of your Finger, 
then in ſmall bits the croſs Way ; ſhake them 
up with a little good Gravy and a Lump of 8 
Butter; ſeaſon them with a little Nutmeg 
and Salt, put in a Spoanful of white Wine, 
and thicken it with the Yolks of "Ps as you . 
_ P a white Fricaſey. | 


75. To make 4 Frica/e of Pig! s Bars. 


x Take three or four Pig's Ears as large as 
you would have your Diſh in bigneſs, clean 
and boil them very tender, cut thetn in ſmall 
Pieces the length of your Finger, and fry. 
them with Butter till they be brown; ſo put 
chem into a Stew. pan with a little brown 
Gravy, a Lump of Butter, | a Spoonful of 
Vinegar, and a little Muſtard and Salt, 
thickeg'd with et take two or three 

c Pig Feet and den them very tender, 
or 


= 


tit 


for eating, then cut them in two and take 


out the large Bones, dip them in Egg, and 


ſtrew over them a few Bread crumbs, ſea- 
ſon them with Pepper and Salt; you may 
either fry or boil them, and lay them in 
the middle of your Diſh with the ” 8 
Ears. | 

They are proper for a ſide D. ih. 


76. 7 o make a Fricaſey of Tripes. 
Take the whiteſt ſeam Tripes you can 


get and cut them in long Pieces, put them 


into'a Stew-pan with a little good Gravy, a 

few Bread-crumbs,- a Lump of Butter, a 
little Vinegar to your Taſte, and a little 
Muſtard if you like it; ſhake it up altoge- 


ther with a little ſhred Parſley. Garniſh your 6 


Diſh with Sippets. a 
his is proper for a fide Diſh. 


77. To make a  Fricaſey of val duct 
Breads. 


T ake five or ſix Veal Swcetads 


cording as you would have your Diſh in 
bigneſs, and boil them in Water, cut them 


in thin Slices the length Way, dip them in 
Egg. ſeaſon them with Pepper and Salt, fry.” 


them a light Brown; then put them into 41 


Stew pan with a liitle brown Gravy, a Poo”: 
ful of white Wine or Juice of Lemon, whe- +. 
; ther you pleaſe; thicken it up wah Flower 
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and Butter; and ſerve it up. Garniſh your 


* Diſh with criſp Parſley. 


78. To make a white Fricaſey of Tripes 
to eat like Chickens. _ 


Take the whiteſt and the thickeſt ſeam 


Tripe you can get, cut the white Part. in 
thin Slices, put it into a Stew- pan with a 


Jittle white Gravy, juice of Lemon and Le- 
mon- peel ſhred, alſo a ſpoonful of white 


Wine; take the Yolks of two or three 


Eggs and beat them very well, put to them 
a little thick Cream, ſhred Parſley, and two 
or three Chives if you have any ; ſhake al- 
together over the Stave while it be as thick 
as Cream, but don't let it boil fur fear it 
crudle. Garniſh your_ Diſh with Sippets, 
flic'd*Lemon or Muſhrooms, and ſerve it 
up. | | ; 
79. To make a brown Fricaſey of Eggs, 
Take eight or ten Eggs, according to the 


bigneſs you deſign your Diſh, boil them 


hard, put them in Water, take off the Shell, 


"fry them in Butter whilſt they be a deep 
Brown, put them into a Stew-pan with a 
little brown Gravy, and a Lump of Butter, 
ſo thicken it up with Flower; take two or 

© three Eggs, lay them in the middle of the 


Diſh, then take the other, cut them in two, 


aud ſet em with the ſmall Ends upwards - 


round 


(on X73; 
round the Diſh; fry ſome Sippets and lay 


round them. Garniſh your Diſh with criſp 
_ Parſley. 

This is proper for a fide Diſh in T's: 
any other Time. 


80. 1. make « i 40 af Eggs... 


Take ten or twelve Eggs, boil them hard 
and pill them, put them in a Stew-pan- with 
aà little white Gravy ;/ take the Yolks of two 
or three Eggs, beat them very well, and 
put to them two or three Spoonfuls of Cream, 
a Spoontul of w, Wine, a little Juice of 
Lemon, fhred: Parſley, and Salt to your 
Taſte; ſhake all over the Stove 
2 . e . 

3 Eggs lay one Part 
whole on the Diſh, the reſt cut in Halves 
and Quarters, and lay them round” your 
_ Diſh; you muſt not cue them till you lay 

them on the Diſh. eee e 8 


Aippers, and ferve it up. 


„ other To de Bays in Gravy Katt. * 
Tate a feds it into a little 
Pewter Diſh, r 
ie is hot break in as many Eggs as will cover 
over them with a Spoon *till 
a the Top, when they are enough fr © 
over e ares ſore ſquare S:: 
3 it 9 | pets 


pouring the Gravy N 
they are'winte - 
ſhow 


WR SS | 
pets of Bread id Butter, prick them with the 
mall Ends upward, and ſerve them up. 


82. How ts Collar a Piece of Reef to cal 


Cold. 


Take a Flank of Beef or pale. board. which 
vod can get, bone them and take off i the 1n- 
ner Skin; nick your Beef about an Inch diſ- 
- tance, but mind you do not cut thro' the 
Skin of che Outſide ; then take two Ounces 
of Saltpetre, and beat it ſmall, and take a 
large handful of common Salt and mix them 
together, firſt ſprinkling your Beef over with 
a little Water, and lay it in an earthen Diſh, 


then ſtrinkle over your Salt, fo let it ſtand, 


| =o or five Days, then take a pretty large 
| tity. of all Sorts of mild ſweet Herbs, 
| — 35 ſhred them very ſmall, take ſome 
on and cut it in long Pieces the thickneſs 
= your Finger, then take your Beef and lay 
one Layer of Bacon in every Nick; and a- 
nother of the Greens; when you have done 
ſeaſon your Beef with a little beat Mace, 
Pepper, Salt and Nutmeg; you may add a 


. dittle Neat's Tongue, and an Anchovie in 


ſome of the Nicks; fo roll it up tight, bind 
it in a Cloth, with coarſe Inkle round i it, put 


ũt into a large Stew. pot and cover it with 


5 Water ; let the Beef lie with the End down- 


wards, put to it the pickle that was in the 
6 ar W ſet it in a ſiow Oven 
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all the Night, then take it out and bind i ir 
tight, and tye up both Ends, the next Day 
take it out of u Cloth and put it into Pic- 
kle ; you muſt take the ſame Pickle it was 
baked in; take off the Fat and boil the 
Pickle, put in a handtu] of Salt, a few Bay 
Leaves, a little whole Jamaica and black 
Pepper, a Quart of ſtale ſtrong Beer, a lit- 
tle: Vinegar and Alegar; if you make the 
Pickle very good, it will keep five or ſix 
Months very well; if your Beef be not too 
much baked 1 it will cut all in Diamonds, 


8 3. To 'roll a Breaft of Vaal to eat Cold. 


Take a large Breaſt of Veal, fat and 
white, bone it "and cut it in two, ſeaſon i it 
with Mace, Nutmeg, Pepper and Salt, in 

one Part you may ſtrinkle a few ſweet Herbs 
-. ſhred fine, roll them tight up, bind them 


” well with coarſe Inkle, ſo boil it an Hour 


and a half; you may make the ſame Pickle - 
. did for the Beef, excepting the ſtrong 
Beer; When it is enough take it up, and 
bind it as you did the Beef, ſo hang it up 
N it be cold. 


84. To pet Tongues. | 
"Take your Tongues and ſalt them with 
Sale ON. common Salt and bay Salt, let 


—5 lie ten Days, then take them out and 
boil them whilſt r blanch, cut .* 3 


% 
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the lower part of the Tongues, then ſeaſon 
them with Mace, Pepper, Nutmeg and Salt, 
put them into a Pot and ſend them to the 
Oven, and the low part of your Tongues 
that you cut off lay upon your Tongues, and 
one Pound of Butter, then let them bake 
whilſt they are tender, then take them out 
of the Pot, throw over them à little more 
Seaſoning, put them into the Pot you deſign 
to keep them in, preſs them down very tight, 
lay over them a Weight, and let them ſtand 
all Night, then cover them with clarified 
Butter: Lou muſt not ſalt your Tongues as 
you do for Hanging. ; 8 
388. Hew to Pot Heniſan. ; 

Take your Veniſon and cut it in thin 
Pieces, ſeaſon it with Pepper and Salt, put 
it into your Pot, lay over it ſome Butter and 
alittle Beek. fuer let it ſtand all Night in the 
Oven; when it is baked beat them in a Mar- 
ble Mortar or Wooden- Bowl, put in part of 
the Gravy, and all the Fat you take from 
it; when you have beat it put it into your 
Pot, then take the fat Lap of a Shoulder of 
Mutton, take off the Qut-ſkin,. and roaſt it, 


'- When it is roaſted and cold, cut it in long 


Pieces the thickneſs, of your Finger; when 
you put the Venifon into the Pot, put it in 
at three Times, betwixt every one lay the 
Mutton croſs your Pot, at an equal * 


('53 ) | 
if you cut it the right Way it will cut all in 
Diamonds; leave ſome of the Veniſon to 
lay on the Top, and cover it with clarified 
Butter; ſo keep it for Uſe. _ 3 


86. To Pat all Sorts of Wild-fawwl. 
When the Wild fowl are dreſs'd take a 
Paſte - pin, and beat them on the Breaſt till 
they are flat; before you roaſt them ſeaſon 
them with Mace, Nutmeg, Pepper and Salt; 
you muſt not roaſt them over- much; when 

© you draw them ſeaſon them on the Out- ſide, 
and ſet them on one End to drain out the 
Gravy, and put them into your Pot; you 
may put in two Layers; if you preſs them 
very flat, cover them with clarified Butter 
when they are cold. 5 


87. How to Pot Beef. 
Take two Pound of the Slice or Buttock, 
ſeaſon it with about two-Ounces of Saltpetre 
and a little common Salt, let it lye two or 
three Days, ſend it to the Oven, and ſeaſon 
it with a little Pepper, Salt and Mace; lay 
over your Beef half a Pound of Butter or 
Beef · ſuet. and let it Rand all Night in the 
Oven to ſtew take from it the Gravy and 
the Butter, and beat them (with the Beef) 
in a Bowl, then take a quarter of a Pound 
of Anchoyies, bone them, and beat them 
. 5 21 __ ſeaſoned 
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ſeaſoned enough to your Taſte, put to it a 
little more Seaſoning; LF won it cloſe down in 
a Pot, and when it is 

Butter, and keep it for "Uſe. 


88. To Ragoo a Rump of Beef. 
Take a Rump of Beef; lard it with Bacon 
and Spices, betwixt the Larding ſtuff ir with 


forc'd Meat, made of a of Veal, three 
n ſuet, a Quarter 
of a pound of fat Hacon boiled and ſhred 


well by itſelf, a good Quantity of Parſley, 
- Winter: ſavoury, Thyme, Sweet-marjoram, 
and an Onion, mix all this together, ſeaſon 


it with Mace, Cloves, Cinamon, Salt, Ja- 


maica-and Black Pep 
Bread, work the forc 
Whites and two by of 
it, and lay ſome ruff Suet in a 
your Beef upon it, let it fry 
hen put 
Herbs, a large Onion ſtuffed with -Cloves, 
Niced er Ti cut as large as the 
Tolk of ſome whole P 
Salt, Half is t of Claret, cover it cloſe, 
and let it ſtew fix or II Eg: 
08 Fire, Corning it ver oen. Wa 


49. How io male Sauce for ite. 


eee e e 


| Wet e ted e ee eee 


PpeT, and ſome grated 
d Meat up with three 


'Stew pan with 
till it be brown 


over it 1 de | 


then Stuff 


in ſome Water, a bunch of tweet 


and 
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and ſome Lemon-peel, put theſe into ſome 
brown Gravy and ſtew them; if you do not 
think it thick enough, dredge in a little 
Flower, and juſt before you pour it on your 
Beef put in a little white Wine _ Tens 
and ſerve it up hot. | 


90, Sauce for beiled Rabbits. 


Take a few Onions, boil them throughly, 
ſhifting them in Water often, mix them well 
e with a little melted Butter and Wa- 
te COR LIRSOENP OE 
Muſtard. vi: 4b} 


91. To Salt 6 Leg of Mutton ts eat th 
Take u Leg of Mutton, an Ouncedf Sale- 
-petre, two Ounces of Bay-ſalt, rub it in vety 
well, take a Quarter of a of coarſe 

, mix it with two or three handfuls of 
common Salt, then take and 8 
and let it he a Week, ſo hang it up, and 
keep it for Uſe, after it is dry uſe it, the 
mne 
57 I nk : 


e alias os Re rh my | 
Take to N. two Ounces : 


2 


your Hl very well, before you lic leon 
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the Inſide, ſet your Salt before the Fire fo 
warm; to every Ham take half a pound of 
coarſe Sugar, mix. to it a little of the Salt, 


and rub it in very well, let it lie for a Week 


or ten Days, then Salt it again very well, and 
let it lie another Week or ten Days, then 
bang it to dry, not very near the Fire, nor 
over much in the Air. ; 

Take your Tongues and clean them, and 
cut off the Root, then take two Ounces of 
Saltpetre, a Quarter of a pound of Bay- ſalt 
well beaten, three or four Tongues, accord- 
ing as they are in Bigneſs, lay them on a 
thing by themfelves, for if you lay them un- 
der your Bacon it flats your Tongues, and 
ſpoils them; ſalt them very well, and let 
them lie as long as the Hams, with the ſkin 
Side downwards: Lou may do a Rump of 
Beef the fame Way, only leave Out the | 


923. To boil. a Knuckle of Veal with Rice. 
Iuake a Knuckle of Veal-and = Scrag of 
- Mutton, putthemintoa Kettle with as much 
Water as will cover them, and half a Pound 
of Rice; before you put in the Rice let the 
Kettle be ſtim' d very well de will make the 
Rice the Whiter; put in a blade or two of 
Mace, and a little Salt, ſo let them boil all 
together till the Rice and Meat be Man. 


Ap enough: you muſt nat det the Broth 
r | OG 


over 


Nr 
over thick; ſerve it up with the Knuckle in 
tbe middle of the Diſh and Sippets round it, 


94. To flew Ducks whole, 
Take Ducks, when they are drawn and 
clean waſh'd, put them into a Stew-pan with 
ſtrong Broth, later, Mace, whale Pepper, 
an Onion, an Anchovie, and Lemon: peel; 
when well ſtewed put in a Piece of Butter 
and ſome . grated Bread to thicken it; lay 
round them criſ er ee 
G with] 


45 d bu Haw, Pe 
; | Take a Hare, eaſe waſh, a 
Pers cut her in Pieces, keep out all the 
bloody parts and ſkins, ſeaſon it with Mace, 
Pepper and Salt, 2 into a Pot, and 
2 87 it a Pound of Beef - ſuet, let it ſtand 
ight in a flow Oven; when it 1 
take out all the Bones, aud ch. j 
ther in a Bowl with: the Fat 


comes from it, ene e x Rh 


and when cold cover it with clarified Butter: 
If you have no diſlike to Bacon, you ma 
put in tuo or three Slices wheo. nu. 

mme Nr 1 


96 e 


ae eee 
7 W | 
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Pork or new Bacon, then ſoak it in Claret 
all Night; the next Day take it out, | ſeaſon 
it with Pepper, Salt and Nutmeg, then lay 
the Back-bone into the middle of the Pye, 
put the Meat about it with about three Quar- 
- ters of a Pound of Butter, and bake it in 
Puff paſte, N * no Paſte 1 in the bottom 
of the Diſh. e e | HO iS 


7 97. To 3 a Hare Pye BD Way. . 


Take the Fleſh of a Hair after it is ſkin'd, = 


and ſtring it: take a Pound of Beef. ſuet or 
Marrow ſhred ſmall, with Sweet. marjoram, 
Parſley- and Sha lots; take the Hare, cut it 
in Pieces, ſeaſon it with Mace, Pepper, Salt 
and Nutmeg, then bake it either in cold or 
hot Paſte, and when it is een it Lang 
* to ir rel melted Butter. 


38. ea «Dig Ne, 192 71 
Tale a' Pig and roaſt it the ſame Wey 
you did for Lamb, when you dtaw it you 
muſt not cut it up, when it is cold you muſt 


Aud it with Bacon, cut not your Layers too 


ſimall, if you do they will melt away, cut 
them about an Inch and a Quarter long 
you muſt put one row down the Back and 
one on either Side, then ſtrinkle it over with 
a few Bread · erumbs and a little Salt, and ſet 
it in the Oven; an Hour will bake it, but 
mind your Oyen be not too hot; you 7 7 


3 * 
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take another Pig of a leis Size, roaſt i it cut 
it up, and lie it on each Side: The Sauce 
you make for a roaſt Pig will: ſerve for both. 
This is „ 1 
Inn | | 


99. To roaſt Veal a ſavoury Way. | 
When you have ſtuffed your Veal, ſtrow 
ute of the Ingredients over it; when it is 
' roaſted make your Sauce of what drops from 
the Meat, put an Anchovie in Water, and 
when difſolved pour it into the Dripping- 
pan, with a large Lump of Butter and Oy- 

ers ; toſs it up with Flower to thicken it. 


100. To make a Han Pye. | 
Cut the Ham round, and lay it in Water 


1 Night, boil it tender as you would do for 
_ eating, take off the Skin, ſtrew over it a little 
Pepper, and bake it in a deep Diſh, put to 
it a Pint of Water, and half a Pound of But. | 
ter; you muſt bake it in-Puff-paſte, but lay © 


no Paſte i in the bottom of the Diſh ; when 


you ſend it to the Table ſend it without a 
Lid. 


is proper ora op ar boom Diſh cher 


| Summer or Winter, 


6 101. To make 4 Neat's Tongue Pye. 
Take two or. three Tongues, '( 


— 


. — 
_——_—— — 


[ 
{| 


| ax you would Wen Pyc in bigneſs; cur 


off 
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off thi Roo and low Pairs, take two Oun- 
ees of Saltpetre, alittle Bay- ſalt, rub them 
very well, lay tlem on an earthen Diſh with 
the ſuin Side * — let them lie for a 
Week or ten Days, whilſt they be very red, 
then boil them as tender as you would have 
them for Eating, blanch and ſeaſon with a 
little Pepper and Salt, flat them as much as 
you can, babe them in Puff. paſte in a deep 
Diſh, - but lay no Paſte in the bottom, 

to them a little Gravy, and half a Potnd of 
Butter; lay your Tongues with the wrong 
Side upwards, when they are baked turn 
them, and ſerve it up without a Lid. 


102. Te breil Sheep" or Rog's Tongues. 
% Boil, blanch, and ſplit t your Tongues, 
ſeaſon them with a little: Pepper and Salt, 
then dip them in Egg. ſtrom over them a 
few Bread: crumbs, and broil them vhilſt they 
be brown; e e Mea Urtle Gravy 
, gr 7 


* 
TE 10g, To pickle. Pork, 19 
Cut off the wx, 3 Shoulder Pieces, the 
bloody Neck and the Spare-Rib as bars as 
you can, then cut hs 4 middle Pieces as large 
as they can lie in the Tub, ſalt them with 
Saltpetre, Bay- ſalt, and white Salt; your 
-Saltpatre muſt be beat ſmall, and mix'd with 
the 9 halta-Peok of white Salt, a 


(61); 
Quart of Bay- ſalt, and half a Pound of Salt- 
petre, is enough for a large Hog ; you muſt 


rub the Pork 2 well with your Salt, then 


lay a thick Layer of Salt all over the Tub, 


then a Piece of Pork, and do ſo till all your 


Pork is in; lay the ſkin Side downwards, 
fill up all the Hollows and Sides of the Tub 
with little Pieces that are not bloody, preſs 
all down as cloſe as poſſible, and lay on a 
good Layer of Salt on the Top, then lay 
on the Legs and Shoulder-pieces, * which 
muſt be uſed firſt, the reſt will keep two 


Years if not pulled up, nor the Pickle 
poured from it. You muſt obſerve to 17 it 


be covered with Pickle. 
104. To fricaſey Calves Feet PS 


Dreſs the Calves Feet, boil them as you 


would do for Eating, take out the long 
Bones, cut them in two, and put them into 


a Stew pan with a little white Gravy, and a 


Spoonful or two of white Wine; take the 
Yolks of two or three Eggs, two or three 
Spoonfuls of Cream, grate in a little Nut- 
meg and Salt, and ſhake all together with 
a Lump of Butter. Garniſh your Diſh with 


Slices of Lemon and Cray,” and ſo ſerve 


them up. 


g f 106. To 
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103. To voll a Pig*s Head to eat like Brawn. 
Take a large Pig's Head, cut off the 

Groin Ends, crack the Bones Ind put it in 
Water, ſhift it once or twice, cut off the 
Ears, then boil it ſo tender that the Bones 
will flip out, nick it with a Knife in the 
thick Part of your Head, throw over it a 

pretty large Handful of Salt; take half a 
| zen of large Neat's Feet, boil them while 
they be ſoft, ſpilt them, and take out all the 
{ "2 and black Bits; take a ſtrong coarſe 
Cloth, and lay your Feet with the ſkin Side 
aac, with all the looſe Pieces on the 

Inſide; preſs them with your Hand to make 

them of an equal thickneſs, lay them at 
that Length that they will reach round. the 
Head, and throw over them a Handful of 


Salt, then lay your Head acroſs, one thick 


Part one Way and the other another, that 


the Fat may appear alike at both Ends; 


Jeave one Foot out to lay at the Top to 
make the Lantern to reach round, bind it 
with Fillettigg as you would do Braun, and 
ye it very cloſe at both Ends; you may 
take it out of the Cloth the next Day, take 
off the Filletting and waſh it, wrap it about 
it again, very tight, and keep it in Brawn- 
1 455 | 

This has been often taken for real Brawn. 


066 How 
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106, How to fry Calves Feet in Butter. | 
Take four Calves Feet and blanch them, 
boil them as You wou'd do for Eating, take 
out the large Bones and cut them in twos © © 
beat a Spoonful of Wheat-flower and four « 
Eggs together, put to it a little Nutmeg, 


Pepper and Salt, dip in your Calves Feet, 
and fry them in Butter a light brown, and 


lay them upon your Diſh with a little melted. - 2 KY 


Butter over them. Garnifh with Slices of = 

Letnon, and ſerve them up. e 
i» = 

107. Hou to make ſavoury Patties. 


Take the Kidney of a Loin of Veal 


before it be roaſted, cut it in thin Slices, 


ſeaſon it with Mace, Pepper and Salt, my. 
make your Patties ; lay in every Pat 
Slice, and either bake or fry them. 
You may mare NEON Panic th ine Br 
Way. 1 


ns. 108. n 


a Dozen Apples, à Pound and a half of 
Beef -· ſuet, a Pound of Currants, and ſhred 
them, ſo ſeaſon it with Mace, Nutmeg and 


. and Sweet · meats if you * 


Take and boil half a Dozen Eggs, half . © ©. 


Sugar to your Taſte, a Spoonful or ing > | 


F2 „ 


e Artichoaks. 


3 Cut off the Roots of two Ton 
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109. To make a ſweet Chicken Pye. 
Break the Chicken Bones, cut them in 
little Bits, ſeaſon them lightly with Mace 
and Salt, take the Yolks of four Eggs boiled 
* and quartered, five Artichoak-bottoms, 
If a pound of Sun Raiſons ſtoned, half a 

d of Citron, half a pound of Lemon, 
bar a Pound of Marrow, a few forc'd- 
meat Balls, and half a pound of Currangs 
well cleaned, ſo make a light Puft-paſte, but 
put no Paſte in the bottom; when it is 
- baked take a little white Wine, little Juice 
of either Orange or Lemon, the Volk of 
an well beat, and mix them together, 
make it hot, and put it into your Pye; 
- when you ſerve it take the ſame Ingredients 
you uſe for a Lamb or rVew Fye, only leave 


110. 26 pals Tongue 15 


„take 


three Ounces of Salt-petre, a lit Bay-ſalt 
and common Salt, rub them very well, let 


dem lye a Week or ten Days to make them 
Read, but no Salt, ſo boil them tender as 


they will Blanch,  ſtrow over them a few 
1 ſet them before the Fire to 


; * brown, and turn them an neee 


& on every Side. 


- . 4X 
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To make Sauce for ihe W 


Take a few Bread-crumbs, and as muck 
Water as will wet them, then put in Clatet 
till they be Red, and a little beat Cinamon, 
ſweeten it to your Taſte, put a little Gravy 
on the Diſh with your Tongues, and the 
ſweet Sauce in two Baſons, ſet them on 0 
Side, ſo 1 en them up, 


111. 5 fry Calves Feet in Ego. 5 1 
Boil your Calves Feet as you would do for 
Eating, take out the long Bones and ſplit 2 
them in two, when they are cold ſeaſon em 
with a littie Pepper, Salt and Nutmeg;ñ 
take three Eggs, put to ER onrss ob * 8 
Flower, ſo A the Feet in it and fry them | 
in Butter; you muſt have a little Gravy and 
Butter for Sauce. y_  — 
ſerve them up, 15 


112. To moke @ mined Pys of al 
Take two or three Calves Feet nt. 
them as you would do for eating, ae KM 
the long Bones} thred them very fine, i 
to them double their Weight of Beef: 23 0 3 
red fine, and about a Pound ot Curran 5 
well-cleaned, a Quarter of a Pond Fins. - 
cid Orange and Citron, cut in dual Fieces, - 


ref 2 liccle Sale, * 
F 3 
4 4-76 | A 


* 
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ter of a pound of Mace, and a large Nut- 

meg, beat them together, put in a little 

Juice of Lemon or Verjuice to your Taſte, 
2 Glaſs of Mountain Wine or Sack, which 


> 
=_ 0 2 
>. "Sa 


„ f 


you pleaſe, ſo mix all together ; bake them 
in Puff-paſte, 


113. To roaſt a Woodeoeckh. 
When you have dreſs*'d your Woodcock, 
and drawn it under the Leg, take out the 
bitter Bit, put in the Trales again; -whilſt 
the Woodcock is roaſting ſet under it an 
earthen Diſh with either Water in or ſmall 

Gravy, let the Woodcock drop into it, take 
| the Grayy and put to it a little Butter,, and 
. + thicken it with Flower; your Woodcock 
will take about an Hour in Roaſting if you 
haave a briſk Fire; when you diſh it up lay 
rr unc it Wheat-bread Toafts, and pour the 

| Sauce over the Toaſts, and ſerve it up. . 
Tou may roaſt a Patridge the ſame Way, 

only add Crumb-ſauce ina Baſon. ELD 


114. To make a Calves Head Pye. 


Take a Calve's Head and clean it, boil it 

F as you would do for Haſhing, when it is 
cCold cut it in thin Slices, and ſeaſon it with 7 

* a little black Pepper, Nutmeg, Salt, a few- « if + 

ſhred Capers, a few Oyſters and Cockles, 
to or three Muſhrooms, and green Lemon- a 
peel, mix them all well together, put them 
8 5 1 — . i into 
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mto your Pye; it muſt be a ſtanding bye . 


baked in a flat Pewter Diſh, with a Rim of 


Puff-paſte round the Edge; when you have 5 
Pye with the Meat, lay on forc'd- 

meat Balls, and the Yolks of ſome hard *V 
Eggs, put in a little ſmall Gravy and Butter; 
when it comes from the Oven take off the 


filled the 


Lid, put into it a little white Wine to your 
Taſte, and ſhake up the Pye, ſo ſerve it Pp 


| * Lid. 


115. To make a Calve's Foot Pye. 


Take two or three Calves Feet, according 
as you would have your Pye in 4 boil 
and bone them as you would do for Eating, 
and when cold cut them in thin Slices; take 
about three Quarters of a pound of Beef - 
ſuet ſhred fine, half a pound of Raiſing | 
ſtoned, - half a pound of cleaned Currants, . 


a little Mace and Nutmeg, green Lemon- 


peel, Salt, Sugar, and candid Lemon or 
Orange, mix all together, and put them into 


2 Diſh, make a good Puff. paſte, but let 


there be no Paſte in the bottom of the Diſnj; 


when it is baked, take off the Lid, and 
ſqueeze in x little Lemon or Verjuice, cut 


1 in Sippets and lay round. 
1 16. To make a Woodcock Pye. 


Take three or four Brace of Woodcocks, 
e as you would have the Pye in 
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bigneſs, dreſs and ſkewer them as you would 


do for Roaſting, draw them, and ſeaſon the 
Infide with a little Pepper, Salt and Mace, 
but don't waſh them, put the Trales into 
the Belly again, but nothing elſe, for there 
is ſomething in them that gives them a more 
birteriſh Taſte in the baking than in the 
roaſting; when you put them into your 
Diſh lay them with the Breaſt downwards, 
bear them upon the Breaſt as flat as you can ; 


you muſt ſeaſon them on the outſide as you 
do the inſide; bake them in Puff. paſte, but 


lay none in the bottom of the Diſn, put to 


them a Jill of Gravy and a little Butter; 


you tnuſt be very careful your Pye be not 
too much baked ; when you ſerve it up take 


off the Lid and turn the Woodcocks with 


the Breaſt upwards, / ; 
You may bake Patridge the fame Way. 


117. To pickle Pigeons. 

Take your Pigeons and bone them; you 
muſt to bone them at the Neck and 
turn the Skin downwards, when they are 
boned ſeaſon them with Pepper, Salt and 


Nutmeg, ſew up both Ends, and boil them 


in Water and white Wine Vinegar, a few 
Bay Leaves, a little whole Pepper and Salt; 
when they are enough take them out of the 


"Pickle, and boil it down with a little more 


Salt, when it is cold put in the Pigeons and 


"Keep them for Uſe, = 118, To 
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118. To make a fwee! Veal Pye. 


Take a Loyn of Veal, cut off the ** 
Part length Ways, cut che reſt in thin Slices, 
as much as you have occaſion for, flat it 
with your Bill, and cut off the bone Ends 
next the Chine, ſeaſon it with Nutmeg and 
Salt; take half a pound of Raiſins ſtoned, 
and half a pound of Currants well cleaned, 
mix all together, and lay a few of them at 
the bottom of the Diſh, lay a Layer of 
Meat, and betwixt every Layer lay on your 
- Fruit, but leave ſome for the Top; you 

muſt make a Puff · paſte; but lay none in the 
bottom of the Dich; when you have filled 
your Pye, put in a Jill of Water tad a little 
Butter, when it.is baked have a Caudle to 
put into it. | 


To make the Caudle, ſeein Receipt 177. 


119. Minc d Pyes anotber Way. 


Take a pound of the fineſt ſeam Tripes 
you can get, a pound and a half of 8 5 NJ 
well cleaned, two, three or four Apples pared © 
and ſhred very fine, a little green Lemon-- 
peel and Mace ſhred, a large Nutmeg, a2 

Glaſs of Sack or Brandy, (which you pleaſe} _ 
half a Pound of Sugar, and a little Salt, ſo 
mix them well together, and fill your Petty =o] 
* * five or {ix * 9 
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Lemon or Orange in every petty- pan, cover 
ſbem, and when baked they are fit for Uſe. 


3 120. To make a ſavoury Chicken Pye. 
Take half a Dozen ſmall Chickens, ſeaſon 
them with Mace, Pepper and Salt, both 

Inſide and Out; then take three or four Veal 
Sweer-breads, ſeaſon them with the ſame, 

. and lay round them. a few forc'd-meat Balls, 
put in a little Water and Butter; take a little 
white ſweet Gravy not over ſtrong, ſhred a 
few Oyſters if you have any, = a little 
LIemom peel, ſqueeze in alittle Lemon juice, 

E _. not to make it ſower; if you have no Oyſ- 

tcters take the whiteſt of your Sweet · breads 

mud boil them, cut them ſmall, and put them 
into your Gravy, thicken: it with a little 

Butter and Flower; when you open the 

P pe, if there be any Fat ſkim it off, and 

pour the Sauce over the Chickens Breafts ; 

BR Jo ſerve it up without any Lid. | 


2 : I 121. To roaſt a Hanch of Veniſon. 
| Take a Hanch of Veniſon and ſpit it, 
„ Aegaotah roar dalh ry knead and col 
it very thin, lay it over the fat Part of your 
8 eee a Paper over, rye it round 
Veniſon with a Pack-thread ; if it be a 
Hanch it will take four Hours Roaſting, 
a middling Hanch three Hours; kee 
Y 1 ere eee 
_ it 5 


— 


(72) 
it up, put a little Gravy in the Diſh, and 
ſweet Sauce in a Baſon; half an Hour be- 
fore you draw your Veniſon take off the 
Paſte, baſte it, and let it be a light brown, 


122, To make feet Patties, 


Take the Kidney of a Loyn of Veal with 
the Fat, when Toaſted ſhred it very fine, 
put to it a little ſhred Mace, Nutmeg and 
Salt, about half a pound of Currants, - he 
Juice of a Lemon, and Sugar to your Taſte, 
then bake them in Puff-paſte ; you 1 5 
either fry or bake them. 

They are proper for a de dib. 


123. To nale Beef Rolls. © 1 1 
Cut your Beef thin as for Scorch "WY 
beat it very well, and ſeaſon it with Salt? 
Jamaica and white Pepper, Mace, Nutmeg, - 
Sweet. marjoram, Parſley, Thyme, and a 
little Onion ſhred ſmall, rub them on the 
Collops on one Side, then take long bits 65 
of Beef. ſuet and roll in them. tying them up 
with a Thread; flower them well, and fry 
them in Butter very brown; then have read | 
ſome good Gravy and ſtew them an Hour = F 
and half, ſtirring them often, and xe dm 1 4 
covered, when they are enol take-off be 
Threads, and par in a little Flower, with a a 
good Lump of Butter, and chef ip Wie "i 
** then they are ready for Uſe. 
n . 135 To 
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124. To make a Herring Pye of white © 

| ſalt Herrings, 

Take five or fix ſalt Herrings, waſh them 
very well, lay them in a pretty Quantity of 
Water all Night to take out the Saltneſs, 
ſeaſon them with a little black Pepper, three 
or four middling Onions pill'd and ſhred 
very fine, lay one part of them at the bot- 


tom of the Pye, and the other at the Top; 


to five or fix Herrings put in half a pound 
of Butter, then lay in your Herrings whole, 
_ _ only take off the Heads; make them into 
a ſtanding Pye with a thin Cruſt. 


125. How to Collar Pig. 


Take a large Pig that is fat, about a 
Month old, kill and dreſs it, cut off the 
Head, cut it in two down the Back and 
bone it, then cut it in three or four Pieces, 
waſh it in a little Water to take out the 


4 4.4% Blood take a little Milk and Water juſt 
2 | warm, put in your Pig, let it lye about a 


Day and a Night, ſhift it two or three times 
in that Time to make it white, then take it 
out and wipe it very well with a dry Cloth, 
and ſeaſon it with Mace, Nutmeg, Pepper 
and Salt; take a little ſhred Parfley and 
. *ſtrinkle over two of the Quarters, ſo roll 
them up in a fine ſoft Cloth, tye it * 
boch Ends, bind it tight with a little Fillet- 
_ | 7 | ing 
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ing or coarſe Inkle, and boil it in Mille and | 
Water with a little Salt it will: take about 
an Hour and a half boiling; when it is 
enough bind it up tight in your Cloth again, 
hang it up whilſt it be cold : For the Pickle 
boil a little Milk and Water, a few Bay 
Leaves and a little Salt ; when it is cold 
take your Pig out of the Cloths and put 

it into the Pi cle you mult ſhift it out of 
r Pickles two or three Times to make 

it White; the laſt Pickle make ſtrong, and 
pt in a little whole Pepper, a pretty large 
handful of Salt, a few Bay Leaves, and ſo 
keep i it for Uſe, % 


126. To Collar Sang. 


Take the Side of a middling Salmon, 
and cut off the Head, take out all the Bone 
and the Outſide, ſeaſon it with Mace, 
Nutmeg, Pepper and Salt, roll it tight up 
in a Cloch, boil-it, and bind it up with In- 


kle; it will take about an Hour boiling, 


when it is boiled bind it tight again, when 
cold take it very carefully out of the Cloth, 


and bind it about with Eilletting; you muſt | 


not take off the Filletting but as it is Eaten. 


To make Pickle to keep it in. 


Take two or three Quarts of Water, a” 
Jill of Vinegar, 8 little mene 


9 * 
'S - 


CY -: 
and whole Pepper, a handful of Salt, 
boil them 5 when it is cold 


put in Salmon, ſo Akedpir tor Ute: If 
Jour Pickle don't keep you muſt renew 


it. 


3 5 Collar Pike the ſame Way. 
| * 12. To make an Oyſter Pye. 


Take a Pint of the largeſt Oyſters you 
can get, clean them very well in their own 
Liquor, if you have not Liquor enough add 
to them three or four Spoonfuls of Water; 
take the Kidney of a Loyn of Veal, cut it 
in thin Slices, and ſeaſon it with a little 
Pepper and Salt; lay the Slices in the Bottom 
ot the Diſh, (but there muſt be no Paſte in 


the Bottom of your Diſh ) cover them with 


the Oyſters, ſtrow over a little of the Sea- 
foning you did for the Veal; take the Mar- 


dos of ode or two Bones, lay it over your 


, "Oyſters, and cover them wich Puff - paſte; 
ben it is daked take off the Lid, put into 
it a Spoonful or two of white Wine, ſhake 
* up altogether, and ſerve it up. 
It is proper for « Vice d, either for 
Noon or Night. | 


rag. 1 butter Crab 1 


C Dreſs all the Meat out of the Belly und 


uus of your Lobſter, put i into a Stew 
Pals 


* 


pan, with two or three Spoonfuls of Wa- 


ter, a Spoonful or two of white Wine 


Vinegar, a little Pepper, ſhred Mace, and ; 


a Lump of Butter; ſhake it over the Stove - 


till it be very hot, but do not let it boil, 
if you do it will Oil; put it into your 
Diſh, and lay round it your ſmail Claws: 


It is as proper to put it in Scallop Shells as 


on a Diſh. 
; 129. To roaft @ Lobſter. 


11 your Lobſter be alive tye it to the 
Spit, roaſt and baſte it about half an Hour; 
if it be boiled you muſt put it in boiling © 


Water, and let it have one Boil, then lye 

it in a Dripping-pan and baſte it; when 

uu lay it upon the Diſh. ſplit the Tail, and 
y 


- little melted Butter in a China Cup. | 
130. To make a quating Pudding. 


Take eight Eggs and: beat them * 
well, put - them three Spoonfuls of 1 4 


don Flower, a litthe Salt, three Jills of 
Cream, and buil it with. a Stick of Cina- 
mon and a Blade of Mace; when it is cold 
mix it to your Eggs and Flower, butter 
your Cloth, and do not give it over much 
room in your Cloth; about half an Hour 
will dei b, you ad tum. ic in eb. 


” 
, 
„ 
, 
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* P ' 


it on each Side, ſo ſerve it up wich a 


% 8 . 
A * 
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ing or the Flower wil ſettle, ſo ſerve it up 
way a little melted Butter.. 


131. 4 Hunting Pudding. 


8 Take a Pound of fine Flower, a 7 TD” 
of Beef ſuet ſhred fine, three Quarters ofa 
Pound of Currants well cleaned; a Quartern 
0 al ſtoned and ſhred, five Eggs, a 
little Lemon peel ſhred fine, half a Nutmeg 

+ grated, a Jill of Cream, a little Salt, about 
two Spoonfuls of Sugar, * a little Bran- 
dy, fo mix all well together, and tye it 
EL tight in your Cloth; it will take two 


"ps and Butter for your Sauce, 


132. A Catve's Foot Pudding. is 


* Take two Calves Feet, when they are. . 
cleaned boil them as you would for Eating ; 
= take out all the Bones; when they are cold - 

| y ed chem in 4 wooden Bowl as ſmall as 
=. -crumbs ;. then take the Crumbs * 2 
penny Loaf, three Quarters of a Pound of 
= ſhred fine, grate in half a Nut- 
m take half a Pound of Currants well 
ae, halt a Pound of Raiſins ſtoned 
Ro and ſhred; half a Found of Sugar, fix Eggs, 
And a little Salt, mix them all together very 


| 4 8 
1 _ 
l _ - 
0 - 


*  , well, with as much Cream as will wet them, 
po butter your Cloth and tye it up * 


s boiling ; you muſt have a little white 


ö * 
will take two Hours boiling; you muſt 
have a little Sack and Butter for the SY 
| you may if you pleaſe ſtick it with a little 

Cs and ferve it up, ; 


133. A Sagoo Pudding. : 

Take three or four Ounces of Sagog, and 

waſh i it in two or three Waters, ſet it on to 

boil in a Pint of Water, when you ou 
it is en A , ſet it to cool, and 

cake half of a cand Lemon ſhred fine, 

= in half of a | nou mix two Ounces 

of Jordan Almonds blanched, grate in three 

Ounces of Biſket if you have i if nota 


few Bread-crumbs yd, a little Roſe. water 


and half a Pint of Cream; then take ſix 
Eggs, leave out two of the Whites, beat 
them with a Spoonful or two of Sack, put 
them to your Sagoo, with about 
Pound of clarified Butter, mix them all to | 
gether, then fweeten it with fine 
Pot in a little Salt, and bake it in a W 
with a little Puff. paſte about the Diſh Edge, 
when you ſerve it may ftick a little 
Citron or candid Orange, or any Seth" 
meats you pleaſe. _ 


134. 4 Marrow Padding. 


Take a penny Loaf rake off the Ours | 
fide, Bn RIO Slices 3 take 


a 


(.78) | 
the Marrow of two Bones, half a Pound of 
Cutrants well cleaned, ſhred your Marrow, 

and ſtrinkle a little Marrow and Currants 

over the Diſh ; if you have not Marrow 
enough you may add to it a little Beef ſuet 
red fine; take five Eggs and beat them 
very well, put to them three Jills of Milk, 
grate in half a Nutmeg, fweeten it to your 

aſte, mix all together, pour it over your 

Pudding, and fave 4 little Marrow to ſtrin- 


# 
- 
= 
X . 
” 
* 


kle over the Top of your Pudding; when 
you ſend it to the Oven lie a Puff paſte 


* n ACarrot Pudding. 
Take three or four clear red Carrots, boil 


and peel them, take the red Part of the Car- 
rot, beat it very fine in a Marble Mortar, 


| * 


Eggs, half a Pound of clarified Butter, two 
v9 three Spoonfuls of Roſe Watef a little 
_—  Lemon-peel ſhred, grate in a little Nutmeg, 
_— mix them well together, bake it with a Puff- 
+ Paſte round your Diſh, and have a little 
x Wine, Butter and Sugar, for the 

L IF | . * | 


4 ; 736. A grand Rice Pudding.” | 
Tanke half a Pound. of ground Rice, half 
exe it in a Quart of Milk, when it is cold 


** 
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put to it the Crumbs of a penny Loaf, fix ,. 


to 
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(79 ) | 
to it five Eggs well beat, a Jill of Cream, 2 
little Lemon-peel ſhred fine, half a Nutmeg 
grated, half a Pound of Butter, and half a 
ound of Sugar, mix them well together, 
put them into your Diſh with a little Salt, 
and bake it with a Puff-paſte round your 
Diſh ; have a little Roſe- water, Butter and 
Sugar to pour over it; you may prick in it 
candid Lemon or Citron if you pleaſe. 
| Half of the above Quantity will make a 
Pudding for a fide Diſh. . | 


137. A Potatoe Pudding. 


Take three or four large Potatoes, boil 
them as you would do for Eating; beat them 
with alittle Roſe-water and a Glaſs of Sack 

in a Marble Mortar, put to them half a 
Pound of Sugar, ſix Eggs, half a Pound 
of melted. . half a Pound of Cur- 

rants well cleaned, a little ſhred Lemon- 
peel, aun candid Orange, mix LOIN 
and ſerve it up. © | 


138. An Apple Pudding. 

Take half a dozen large Codlins, a 
pins, roaſt them and take out the Pulp; 

take eight „ (leave out ſix of — 
Whites ) half a "Pound of fine Powder 
Sugar, beat your Eggs and Sugar well to; 
ae and Bu to them "OBEY of, your 
; net 
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Apples, half a Pound of / clarified Butter, 

a little Lemon: peel ſhred fine, a handful of 

Bread crumbs or Bifket, four Ounces of . | 
candid Orange or Citron, and bake it with 

2 thin Paſte under i it. 


139. An Orange Pudding. | 
Take three large Seville Oran | 
_» cleareſt Kind you can get, grate o * _ = 
' Out-rhine ; take eight (leave out ſix * 
of the Whites ) half a Pound of double 
refinꝰd Sugar, beat and put it to your Eggs, 
then beat them both together for half an 
Hour; take three Qunces of fweet Almonds. 
blanch'd, beat them with a Spoonful or two 
of fair Water to keep them from Oiling, 
- half a Pound of Butter, melt it without 
Water, 8 6 ra - two Oranges, 
then put in the ng of your Oranges, 
Da anetaks? ga Sin Do 4 
an Oven. | ” | 


140. e eee 4 
Take half a Pound of candid 


eut them in thin Slices, and beat them in a , 
Marble Mortar to a Pulp; take fix Eggs, a 
leave out halfof the Whites) half a Pound - a 

of Butter, and the Juice of one ; le 


15 MN 


(81 ) | 
powder Sugar, then bake it with a thin Paſte 


under It. 
141. An Orange Pudding another Way. 


Take three or four Seville Oranges, the 
cleareſt Skins you can get, pare them very 
thin, boil the Peel in a pretty Quantity of 
Water, ſhift them two or Times 
in the boiling to take out the bitter Taſte; 
when it is boiled, you muſt beat it very 
fine in a Marble Mortar ; take ten Eggs. 
(leave out ſix of the Whites) three Quar- 
ters of a Pound of Loaf. Sugar, beat it and 
1 it to your Eggs, beat them together 

r half an Hour, put to them half a 
Pound of melted Butter, and the Juice” of 
two or three Oranges, as they are of Good- | 
neſs, mix all together, and bake it with a | 
thin Paſte over your Diſh, | 


— 


. as” well as © "i 


142. "An Orange Pudding anoiber e. 


Take five or fix Seville Oranges, grate | 
them and- rhake a Hole in the Top, take 
out all the Meat, and boil the Skin very 


tender, ſhifting them in the boiling to take 


off the bitter Te take half a Pound of 


long Biſket, ſlice and ſcald them with a 55 


lntle Cream, beat REED and put. to your 


Biſket; | 


{a ) | 
Biſket ; take half a Pound of Currants, waſh 
them clean, grate in half a Nutmeg, put in 
a little Sa't and aGlaſs of Sack, beat all to- 
gether, then put it into your, Orange Skins, 
tye them tight in a Piece of fine Cloth, every 


one ate; about three Quarters of an 
Hour will boil them: Vou muſt have a little 
white Wine, Butter and Sugar for Sauce. 


143. To make an Orange Pye, 
Take half a Dozen Seville Oranges, chip 
8 | them very fine, as you would do for pre- 
=: ferving, make a little Hole in the Top, and 
1 ſcope out all the Meat, as you would do an 
1 4 you muſt boil them whilſt they are 
? tender, and ſhift them two or three Times 
, to take off the bitter Taſte; take fix or 
eight Apples, according as they are in Big- 
ness, pare and ſlice them, and put to them 
part of the Pulp of your Oranges, and pi 
A ; "Out the Strings and Pippins, put to | 
half a Pound of fine Powder Sugar, ſo boi} 
it gay Fire, as zou would do for 
Puffs, and fill your Oranges with it; they 
muſt be baked in à deep delf Diſh with no 
Puaſte under them; when you put them inta 
your * - them three Quarters of 
a Pound of fine Powder: Sugar, put in as 


; 
r — 


much Water as will 2 your Sugar, and 
put your Oranges with the open Side upper 
_ moſt; it will take about an Hour 12 
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balf baking in a flow Oven; lye over them 
a light Puff paſte; when you diſh it up take 
off the Lid, and turn the Oranges in the 
Pye, cut the Lid in Sippets, and ſet them 


at an equal Diſtance, ſo ſerve it up. 


144. To mate à quaking Pudding another 
ths | 

Take a Pint of Cream, boil it with one 
Stick of Cinamon, take out the Spice when 
it is boiled, then take the Yolks of eight 
Eggs, and four Whites, beat them very 


well with ſome Sack, and mix your Eggs 


with the Cream, a little Salt and Sugar, 
half a penny wheat Loaf, a Spoonful of 
Flower, a Quarter of a Pound of Almonds 
blanch'd and beat fine, beat them altogether, 


vet a thick Cloth, flower it, and put it in 


when the Pot boils; it muſt boil an Hour 
at leaſt; melted Butter, Sack and Sugar is 
Sauce for it; ſtick blanch'd Almonds and 
candid Orange-peel on the Top, fo ſerve 
it Up. | | 2 7 <5 
- 145. Jo mate Plumb Porridge. 
Take two Shanks of Beef, and ten 
of Water, let it boil over a low Fire til it 


be tender, and when the Broth is ſtrong, 


ſtrain it out, wipe the Pot and put in the 
'Broth again, flice in two penny Loaves thin, 


cutting off the Top ànd Bottom, anda 


y | 
* 


Fire, and thicken them up with an Egg 
and a little Butter ; . then take fix or eight 
. Pigeons, truſs them as you would for bak- 
ing. ſeaſon them with Pepper and Salt, and 


= E 
j 
| 1 


(844) 
of the Liquor to it, cover it up and let it 
ſtand for a Quarter of an Hour, ſo put it 
into the Pot again, and let it boil a Quarter 
of an Hour, then put in four Pound of Cur- 
rants, and let them boil a little; then put 
in two Pound of Raiſins, and two Pound 
of Prunes, let them boil till they ſwell ; then 


5 in a Quarter of an Ounce of Mace, a 


ew Cloves beat fine, mix it with a little 
Water, and put it into your Pot; alſo a 


Pound of Sugar, a little Salt, a Quart or 


better of Claret, and the Juice of two or 
three Lemons or VYerjuice ; thicken it with 


Sagoo inſtead of Bread; ſo put it in ear- 


then Pots, and keep it for Ule. 


146. To make a Palpatoon of Pigeons. 
Take Muſhrooms, Pallats, Oyſters and 


. Sweet-breads, fry them in Butter, put all 


theſe in a ſtrong Gravy, heat them over the 


lay on them a Cruſt of forc'd Meat as fol- 


lows, viz. A Pound of Veal cut in little 


Bits, and a Pound and a half of Marrow 3 


beat it together in a Stone Mortar, after ic 
is beat very wrt ſeaſon it with Mace, Pep- 


per and Salt, put in the Yolks of four Eggs, 


and two raw mi all RE with a 
| . few 
* 
ay T 
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few Bread-crumbs to a Paſte : Make the 
Sides and Lid of your Pye with it, then put 
our Ragoo into the Diſh, and lay in your 
— uns with Butter; an Hour and a half 
will bake it. 


147. To fry Cucumbers for * Sauce. 


You muſt brown ſome Butter in a Pan, 
and cut fix middling Cucumbers, pare and' 
flice them, but not over thin, drain them 
from the Water, then put them into the 
Pan, when they are fried Brown put to them 
a little Pepper and Salt, a Lump of Butter, 
a Spoonful of Vinegar, a little ſhred Onion, 
and a little Gravy, not to make it too thin, 
ſo ſhake them well together with a little 
Flower. 

You may lay them round your Mutton, ar 
they are proper for a Side- diſh. 


| 148. To force a Fow). 


Take a good Fowl, pull and draw it, 
then ſlit the Skin down the, Back, take the 
Fleſh from the Bones, and mince it very 
well, mix it with a little Beef-ſuet, ſhred a 
Jill of large Oyſters, chop.a Shalot, a little 
grated Bread, and ſome ſweet Herbs, mix 
all together, ſeaſon it with Nutmeg, Pepper 
and Salt, make it up with Yolks of 
put it on the Bones 2 draw the Skin over 

i; 
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it, few up the Back, cut off the Legs, and 
put the Bones as you do a Fowl for boiling, 
tye the Fowl up in a Cloth; an Hour will 
.-boikit. For Sauce take a few Oyfters, ſhred 
them, and put them into a little Gravy, with 
a Lump of Butter, a little Lemon-peel ſhred 
and a little Juice, thicken it up with a little 
Flower, lye the Fowl on the Diſh, and pour 
the Sauce upon it; you may fry a little of 
' the forc'd Meat to lay round. Garniſh your 
Diſh with Lemon; you may, ſet it in the 
Oven if you have Convenience, only rub 
over ĩt the Tolk of an Egg and a few Bread- 
149. To make Strawberry.and Raſberry Fool. 
Take a pint of Raſbeties, ſqueeze and 
ſtrain the Juice, with a Spoonful of Orange 
Mater, put to the Juice ſix Ounces of fine 
Sugar, and boil it over the Fire; then take 
2 a Pint of Cream and boil it, mix them to- 

gether, and heat them over the Fire, but 
not to boil, if it do it will crudle; ſtir it till 

it be cold, put it into your Baſon and keep 
oo | IM 


150. To male @ Poſſet with Almonds, 
8 hlanch and beat three Quarters of a Pound 
f Almonds, ſo fine that they will ſpread 
bdbetwirt your Fingers like Butter, put in 
WW. Mater as you beat them to keep them from 
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Oiling; take a Pint of Sack, Cherty or 


Gooſeberry Wine, and ſweeten it to your 


Taſte with double refin'd Sugar, make it 
boiling Hot; take the Almonds, put to 


three or four Spoonfuls of Wine, then put 


it into your Pan by Degrees, ſtirring it alk 


the while ; when it begins to thicken take it 
off, and ſtir it a little; put it into a China 
Diſb, and ſerve it up. | 


| 151, To nate Dutch Beef. 
Tanke the lean Part of a Buttock of Beef 


raw, rub it well with brown Sugar all over, 


and let it lye in a Pan or Tray two or chree 
Hours, turning it three or four Times, then 
ſalt it with common Salt, and two Ounces 
of Saltpetre; let it lye a Fortnight, turn 
it every Day, then roll it very ſtraight, ning, 
put it into a Cheeſe Preſs Day and Night, 
then take off the Cloth and hang it up to dry. 
in the Chimney ; when you boil it let it be- 
boiled. very well, it will on in Shiyers like, 
Dutch Beef. 

You may e Mutton the — 
Way. 


| . To make Pullony Sauſages ; 1 
Take part of vas of Pork or Veal, hg PI 


them a little Water, and boil the Wine and IS 
Almonds together; take the Volks of four 
Eggs, and beat them very well, put to them 


W 
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it clean from the Skin or Fat, put to every 


Pound of lean Meat a Pound of Beef-ſuer, 
pick d from the Skins, ſhred the Meat and 
Suet ſeperate and very fine, mix them well 
together, add a large Handful of green Sage 
ſhred very ſmall ; ſeaſon it with Pepper and 
Salt, mix it well, preſs it down in an 
eatthen Pot, and keep it for Uſe. 
When you uſe them roll them up with as 
much Egg as will make them roll ſmooth ; 
in rolling them up make them about the 
length of your Fingers, and as thick as two 
Fingers; fry them in Butter, which muſt be 
boiled hot before you can put them in, and 
keep them rolling about in the Pan; when 
they are fried through they are enough. 


2 133. To make an Amblet of Cockles. 
Take four Whites and two Yolks of Egge, 
a Pint of Cream, a little Flower, a Nutmeg 


grated, a little Salt, anda Jill of Cockles, 
mix all together, and fry it Brown, 


This is proper for a ſide Diſh either for 


£ Noon or Night. = 


: 


| 54. To make @ common quaking Pudding. 


Take five Eggs, beat them well with a 


little Salt, put in three Spoonfuls of fine 
Flower, take a Pint of New Milk and beat 


them well together, then take a Cloth, but- 


, 


> 


much 


ter and flower it, but do not give it over 


(%) 


much room in the Cloth ; an Hour will boil * 


it, give it a turn every now and then at the 


firſt putting in, or elſe the Meal will ſettle 
to the Bottom ; have a little plain Butter for: V 


Sauce, and ſerve it up. 


155. To mate a boiled Tanſey. 
Take an old penny Loaf, cut off the out: 
Cruſt, lice it thin, put to it as much hot 


Cream as will wet it, fix Eggs well beaten, 


a little ſhred Lemon-peel, grate in a little 
| Nutmeg, and a little Salt; green it as you 


did your baked Tanſey, ſo tye it up in a 


Cloth and boil it; it will take an Hour and 
a Quarter boiling z; when you diſh it up- 
ſtick it with candid Orange, and lay a Seville- 
Orange cut in Quarters round the Diſh ; 
ſerve it up with melted Butter. Wot 


156. A Tanſey another May. 


mY 


Take an old penny Loaf, cut off the out: Y 


Cruſt, flice it very thin, and put to it as 
much hot Milk as will wet it; take ſix Eggs, 
beat them very well, grate in halt a Nut- 


meg, a little ſhred Lemon- peel, half a Pound 


of clarified Butter, half a Pound of: Sugar, 


and a little Salt; mix them well together. 


To green your Tanſey, Take a handful o 
of Spinage, a handful of Tanſey, and a hand- 
ful of Sorrel, clean them and beat them in a 

| . BE 


grind it as you would do. 
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Greenſauce, ftrain it through a Linen Cloth 
into a Baſon, and put into your Tanſey as 

much of the Juice as will green it, pour over 
for the Sauce a little white Wine, Butter 

and Sugar; lay a Rim of Paſte round your 
Diſh and bake it; when you ſerve it up cut 
a Seville Orange in Quarters, and lay it 
round the Edge of the Diſh. AL 


1 * 57. To make Rice Pancakes. 


Take half a Pound of Rice, waſh and 
pick it clean, cree it in fair Water till it be 
2 Jelly, when it is cold take a Pint of Cream 
and the Volks of four Eggs, beat them very 
well together, and put them to the Rice, 
with grated Nutmeg and ſome Salt, then 
Put in half a Pound of Butter, and as much 
Flower as will make it thick enough to fry, 
with as little Butter as you can. "(bp 


1358. Jo make Fruit Fritters. 


Take a penny Loaf, cut off the out Cruſt, 
ſlice it, put to it as much hot Milk as. will 


met it, beat five or fix Eggs, put to them a 


quarter of a Pound of Currants well cleaned, 
and a little candid Orange ſhred fine, ſo mix 

them well together, drop them with a Spoon 

Into a ſtew Pan in clarified Butter ; have a 
little white Wine, Butter and Sugar for your 
Sauce, put it into a China Baſon, lay your 
* e Fritters 


4 
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Fritters round, grate a little Sugar over them, 


and ſerve them up. 


| 8 159. To make white Puddings in Skins, 
Take half a Pound of Rice, cree it in * 


Milk whilſt it be ſoft, when it is creed put 
it into a Cullinder to drain ; take a penny 
Loaf, cut off the out Cruſt, then cut it in 
thin Slices, ſcald it in a little Milk, but do 
not make it over wet; take ſix Eggs and 


beat them very well, a Pound of Currants 


n | well cleaned, a Pound of Beef-ſuet ſhred 


fine, two or three Spoonfuls of Roſe- Water, 
half a Pound of powder Sugar, a little Salt, 


a quarter of an Ounce of Mace, a large 
Nutmeg grated, and a ſmall Stick of Cina- 


mon; beat them together, mix them very 
well, and put them into the Skins; if you 


find it be too thick put to it a little Cream; 


you may boil them near half an Hour, it 


will make them keep the better. y 
1560. To make black Puddings. 


Take two Quarts of whole Oatmeal, pick 
it and half boil it, give it room in your 


Cloth, (you muſt do it the Day before you 
uſe it) put it into the Blood while it is warm, 
with a handful of Salt, ſtir it very well, beet 
eight or nine Eggs in about a Pint of Cream, 
and a Quart of Bread-crumbs, a Handful or 


two of Maſlin Meal. dreſs d through 'a hair 


Fi 
I 0 
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Sieve, if you have it, if 
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not put in Wheat⸗ 


flower; to this Quantity you make put an 


Ounce of Jamaica Pep 


per, an Ounce of 


Black Pepper, a large N 


utmeg and a little 


more Salt, Sweet: marjoram and Thyme, if 
they. be Green ſhred them fine, if Dry rub 
them. to Powder, mix them well together, 


and if it be too Thick put 


to it a little Milk; 


take four Pound of Beef - ſuet, and four Pound 


of Lard, ſkin and cut it 


in thin Pieces, put 


it into your Blood by Handfuls, as you fill 
your Puddings; when they are filled and 


ty d prick them with a 


Pin, it will keep 


them from burſting in the boiling; (you 
muſt boil them twice) cover them cloſe and 


it will make them Black. 


20 1. An Orange . A Way. 
Take two Seville Oranges, the largeſt 


and cleareſt you can get, 


grate off the outer 


Skin with a clean Grater ; take eight Eggs, 
(leave out two of the Whites) haff a Pound 
of Loaf Sugar, beat it very fine, put it to 
your Eggs, and beat them for an Hour, put 
to them Half a Pound of clarified Butter, and 


four Ounces of Almonds 


blanch'd, and beat 


them with a little Roſe - Water; put in the 
Juice of the Oranges, but mind you don't 
put in the Pippins, and mix all —— mal 


ee ene Paſte 


i a 


0 
W nk 
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of the Diſh. It muſt be baked in a ſlow 
Oven. 


162. To make Apple Fritters. 


Take four Eggs and beat them very well, 
put to them four Spoonfuls of fine Flower, 
a a little Milk, about a quarter of a Pound of 

Sugar, a little Nutmeg. and Salt, ſo beat 
them very well together ; you mult not 
make it very thin, if you do it will not ſtick 
to the Apple; take a middling Apple and 
pare it, cut out the Core, and cut the reſt 
in round Slices about the Thickneſs of aShil- 
ling; (you may take out the Core after you 
have cut it with your Thimble) have ready 
a little Lard in a ſtew Pan; or any other 
deep Pan; then take your Apple every 
Slice ſingle, and dip it into your Blatter, let 
your Lard be very hot, ſo drop them in; 
you muſt keep. them turning whilſt enough, 
and mind that they be not over Brown; as 

u take them out lay them on a Pewter N 

iſh before the Fire whilſt you have done; 3 
have a little white Wine, Butter and Sugar | _ 
for the Sauce; grate over them a ln Lr 
PAI TER them u. 


163. To make an Herb Pudding. _ . 


Take a good Quantity of Spinage and 
Parſley, a lige Sorrel and mild Thyme, put 
to them a Handful of * Oatmeal creed, 


1 


ſhred them together till they be very ſmall, 
t tothema Pound of Currants, well waſh- 
ed and cleaned, four Eggs well beaten in a 


ill of good Cream ; if you would have it . 


weet, put in a quarter of a Pound of Sugar, 
a little Nutmeg, a littleSalt, and a Handful 
of grated Bread; then meal your Cloth be- 


fore you put it in cloſe to boil z it will take 


as much boiling as a Piece of Beef. | 
| 164. To make a Pudding for a Hare. 


Take the Liver, and chop it ſmall with 


_ "Thyme, Parſley, Sued Crumbs of 
ad mixt, with grated Nutmeg, Pepper 
Salt, an Egg, a little fat Bacon and Lemon- 
peel; you muſt make the Compoſition — 
- Riff, leaſt it. ſhould diſſolve, and you looſ 
your Pudding. | o 


165. To mate @ Bread Pudding. | 


Take three Jills of Milk, when boiled, 


take a penny Loaf ſliced thin, cut off the 
out Cruſt, put on-the boiling Milk, let it 


ſtand cloſe covered till it be cold, and beat 


it very well till all che Lumps be broke; 
take five Eggs beat very well, grate in a 
little Nutmeg, ſhred ſome Lemon-peel, and 
a quarter of a Pound of Butter or Beef · ſuet, 
with as much Sugar as will ſweeten it; and 
Currants as many as you pleaſe; let them 

| SEW 2 * W 
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well cleaned ſo put them into your Diſh, 
and bake or boil it. 


| 166. To make Clare Pancakes. 
Take five or fix Eggs, and beat them 


very well with a little Salt, put to them two 


or three Spoonfuls of Cream, a-Spoontul of 
fine Flower, mix it with a little Cream; 
take your Clare and waſh. it very clean, wipe 
it with a Cloth, put your Eggs into a Pan, 


Juſt to cover your Pan bottom, lay the Clare 


in Leaf by Leaf, whilſt you, have covered 

your Pan all over; take a Speon, and pour 
over every Leaf till they are all covered; 
when it is done lay the n n upwards, 
and ſerve it up. | 


| Fa 167. To make a Liver Pudding. 8 
Take a Pound of grated Bread, a Pound 
of Currants, a Pound and a half of Marrow 


and Suet together cut ſmall, three quarters 


of a Pound of Sugar, half an Ounce of Cin- 
amon, a quarter of an Ounce of Mace, a 
Pint of grated Liver, and ſore Salt, mix 


all together; take twelve Eggs, (leave out 


half of the Whites) beat them well, put 
to them a Pint of Cream, make che E 
and Cream warm, then put it to the 


ding, ſtuff and ſtir it to geber, 46 i 


chem in Skins; put to them a New blanehd, | 
| . 5—Tn ſired fe, kn wt” 


* 
of. | 
Ll 
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- Spoonfuls of Powder Sugar, half a Nut- 


280 


| of Roß: Water ſo keep them for vr. 


168. To make Oatmeal Fritters, 


{ Boil a Quart of New Milk, ſteep a Pint of 
fine Flower or Oatmeal in it ten or twelve 
Hours, then beat four Eggs in a little Milk, 
ſo much as will make it like thick Blatter, 
drop them in by Spoonfuls into freſh Butter, 


a Spoonful of Butter in a Cake, and grate 
Sugar over them; have Sack, Butter and 


Sugar for Sauce. 


169. . To make Apple Dumplins. 


Take half a Dozen Codlins, or any other 


Apples, pare and core them, make a 


little cold Butter Paſte, and roll it up about 
- the Thickneſs of your Finger, fo lap round 
every Apple, and tye them ſingle in a fine 


Cloth, boil them in a little Salt and Water, 
and let the Water boil before you put them 
in; half an Hour will boil them; you muſt 


hape for Sauce a little white Wine and But- 


ter; grate ſome Sugar round ſe Diſh, and 
* them up. | Wes: 


170. To make Herb Dumplins. 


| Take a Penny Loaf, cut off the out Cruſt, | 
and the reſt in lices, put to it as much hot 


Milk as will juſt wet'it, take the Yolks and 
Whites of ſix Eggs, beat them with two 


- T 


Fs o 


„ ; 
. 
r 


e 

meg, and a little Salt, ſo put it to your Bread; 
take half a Pound of Currants well cleaned, put 
them to your Eggs, then takea Handful of the 


mildeſt Herbs you can get, gather them fo 


equal that the Taſte of one be not above the 


other, waſh and chop them very ſmall, put as 
many of them in as will make a deep Green, 
( (don't put any Parſley amongſt them, nor any 
other ſtrong Herb) ſo mix them all together, 
and boil them in a Cloth, make them about 
thei Bgneſs of middling Apples; about half an 
Hour will boil them; put them into your Diſh, 


and have a little candid Orange, white Wine, 


Butter and Sugar for Sauce, ſo ſerve them up. 


171. 7 o make Marrow Taris. 


To a Quart of Cream put the Yolks of 
twelve Eggs, half a Pound of Sugar, fome 
beaten Mace and Cinamon, a little Salt and 
ſome Sack, ſet it on the Fire with half a Pound 
of Biſkets, as much Marrow, a little Orange- 


peel and Lemon- peel; ftir it on the Fire til! 


it becomes thick, and when it is cold put it in- 


to a Diſh with Puff - paſte, then bake it gentiy x 


in a a flow Oven. 


1 11 To make plain Fruit Dumplins... 


: 


Take as much Flower as you would have 


' Dumplins in Quaatity, put to it a Spoonful of - - 


Sugar, a little Salt, a little Nutmeg, a Spoon- 


ful of light Yeaſt, and half a Pound of Currants 


well waſhed and cleaned, ſo knead them the 
ſtiffneſs you do a common Dumplin; you muſt 


. 
"**, 2» _ 
n 


have white Wine, 1 for Sauce; 


eee 
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vou may boil them either in a Cloth or with- 
out; ſo ſerve them up. | 


1573. To make Oyſter Loaves. + 
Fake half a Dozen French Loaves, raſp 
them and make a little Hole at the Top, take 
Hut all the Crumbs, and fry them in Butter till 
they be Criſp; when your Oyſters are ſtewed, 
re them into your Lodves, cover them up 
| before the Fire to keep hot whilſt you want 
them; ſo ſerve them up. | 5 
They are proper either for a ſide Diſh 


middle Diſh. 0 
Lou may make Cockle Loaves or Muſhroom 
_ Loaves the ſame Way. 


174. To make a Gooſeberry Pudding. 
Take a Quart of green Gooſeberries, pick, 

, <oddle,” bruiſe and rub them through a hair 
Sie ve to take out the Pulp; take ſix Spoonfuis 
of the Pulp, fix Eggs, three Quarters of a 
Pound of Sugar, halt a Pound of clarified But- 
ter, a little Lemon-peel ſhred fine, a handful 
def Bread-crumbs or Biſket, a Spoonful of Roſe- 
Water or Orange flower Water; mix theſe 
well together, and bake it with Paſte round 
the Diſh; you may add Sweetmeats if you . 
pleaſe. by: 2% r Tr 


175. To mate an Eel Pye. 5 
Ciaſe and clean the Eels, ſeaſon them with 
a little Nutmeg, Pepper and Salt, cut them in 
Jong Pieces; you muſt make your Pye with 
Mot Butter Paſte, let it ba Owal with " 2 
(Se? 0 2 ru 
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Cruſt ; lay in your Eels length Way, putting 
over them a little freſh Butter ; ſo bake them. 
Eel Pyes are good and eat very well with 
Currants, but if you put in Currants you muſt. 
not uſe any Black Tepper, be little Jamanes: 


re. 
176. To make a 7 urbot-Head Pye. 


. T ake a middling Turbot-Head, pretty well 
cut off, waſh it clean, take out the Gills, ſea- 


ſon it pretty well with Mage, Pepper and: Jl, . 4 
ſo put it into a deep Diſh with half a 3 f 


of Butter, cover it with light Puff paſte, but 
lay none in the Bottom; when. it is baked tale 
out the Liquor and che Butter that it was bakeds 

in; put it into a Sauce-pan with a Lump of 

freſh Butter and Flower to thicken it, with an 
Anchovie and a Glaſs of white Wine, ſo pour 

it into your Pye again over the Fiſh.; you may 

lie round half a dozen Volks of Eggs at an 
equal Diſtance ; ; when you have cut off the 2 
Lid, lie it in Sippets round your Diſh, and 
ſerve. it up. 


177. > ie a ſweet Veal Pye. 
Take about a Jill of white Wine and Ver* 
0 juice mixed, make it. very hot, beat the Voll 
of an Egg very well, and then mix them toge- 
ther as you would do mull'd Ale; you muſt 
ſweeten it very well, becauſe there | is no Sugar | 


in the Pye, _ 
This Caudle will do for any other Sort of 


_ 
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: 178. e To make Seeet-meat Tarts. 

_ © Make a little Shell Paſte, roll it, and line 

your Tins, prick them in the Inſide, and fo 

- bake them. when you ſerve them up put in any 

ſort of Sweet meats, what you pleaſe. x 
You may have a different Sort every Day, 

do but keep your Shells bak'd by you. 


] 179. To make Orange Tarts, © 
Take two or three Seville Oranges and bail 
them, ſhift them in the boiling to take out the 
Bitter, cut them in two, take out the Pippins, 
and cut them in Slices; they muſt be baked in 
criſp Paſte ; when you fill the Petty-pans, lay 
in a Layet of Oranges and a Layer of Sugar, 
(a Pound will ſweeten a Dezen of ſmall Tins, 


> - rf you do not put in too much Orange) bake 
them in a ſlow Oven, and Ice them over. | 


180. To make a Tanſey another Way. $ þ 


S 4 


Take a Pint of Cream, ſome Biſkets with - 


| 2 out Seeds, two or three Spoonfuls of fine Flower, 


ſome 


nine Eggs, leaving out two of the Whites, 
3 and Orange- flower Water, a 


F by. little Juice of Tanſey.and Spinage, put it into 


a Pan till it be pretty thick, then fry or bake 
i., if fried take Care that you do not let it be 
over brown. Garniſh with Orange and Sugar, 


ſo ſerve it up. 


15831. A good Paſte for Tarts. 2 
Take a Pint of Flower, and rub a (yrs 
of a Pound of Butter into it, beat two Eggs 

1 8 1 - with. 
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with a Spoonful of double refin'd Sugar, and 
two or three Spoonfuls of Cream to make it 
into Paſte ; work it as little as you can, roll it 
out thin; butter your Tins, duſt on ſome 


Flower, then lay in your Paſte, and do not fill 
them too full, | 


182. . To make tranſparent Tarts. 


Take a Pound of Flower well dried, beat 
one Egg till it be very thin, then melt almoſt 
three Quarters of a Pound of Butter without Salt, 
and let it be cold enough to mix with an Egg, 

then put it into the Flower and make your 
Paſte, roll it very thin, when you are ſetting 
them into the Oven wet them over with a little 
fair Water, and grate a little Sugar; if you 
bake them rightly they will be very fine. 


"183. To make a Shell Paſte. 


Take half a Pound of fine Flower, and.a.. 
Quarter of a Pound of Butter, the Yolks of two 
Eggs and one White, two Ounces of Sugar 
finely ſifted, ix all theſe rogether with a li- 
tle Water, and roll it very thin whilſt you can 14 

ſee throughit; When you Lid your Tarts pijck. _ 3 
them to keep them from Bfiſteriog ; make 
ſure to roll them even, and when you bakex 
them Ice them. „ 


1384. To.mote Paſte fur Tar. Fr 

Take the Yolks of five or ſue Eggs, juſt as. 
vou would have Paſte. in Quantity ; to the 
Yalksof e nes work 
the Butter wi Four Hand whilſt 1 i 


, 
- 
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all the Eggs; then take ſome London Flower 


and work-it with your Butter whilſt it comes to 


2 Paſte, put in about two Spoonfuls of Loaf 


Sugar beat and ſifted, and about halt a Jill of 
Water; when 11 ou have We it well toge- 


| ther it is fit for 


This is a Paſte that ſeldom runs 1-4 it be even 
roll'd; toll it thin, but let your Lids be thiner 
than your Bottoms; when you have made your 
Tarts, prick them over with à Pin to keep 
them from Bliſtering ; when you are going to 
put them into the Oven, wet them over with 


Feather dip in fair Water, and grate over 


them a little double refin'd Loaf Sugar, it will 


n them; but don't let them be e in a 


ber Oven. 


1 55. 4 ſhort Paſte for Tarts, _ 
Take a Pound of Wheat- flower, and rub i it 
very i mall, three Quarters of a Pound of Butter, 
Tub it as ſmall as the Flower, put to it three 
Spoonfuls of Loaf Sugar beat and ſifted, take 
the Yolks of four Eggs, and beat them very 
well ; put to them a Spoonful or two of Roſe- 
Water, and work them into a Paſte, then 
roll them thin, and Ice them over as you did 

- the other if you ** and bake men ina 
flow Oven. | 


1 8 6. Te 0 make a light Paſte * 4 Veniſon res, 
or other Pe. 


4 35 Tiles quatter of « Peck of fine Flower, or 


as much as you think you have Occaſion. for, 


3 and to ever Quartern of oben * 
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and a Quarter of Butter, break the third Part 
of your Butter into the Flower ; then take the 
Whites of three or four Eggs, beat them very. 
well to a Froth, and put to them as much Wa- 
ter as will knead the Meal do not knead it 
over Stiff, ſo then roll it in the reſt of your 
Butter ; you muſtroll it five or fix Times over 
at leaſt, and ſtrinkle a little Flower over your 
Butter every Time you roll it up, lap it up the 
crols Way, and it will by fit for Uſe. | 


187. To TA ge Paſte for a ſtanding Pye. 


Take a Quartern of Flower or more if you 
have Occaſion, and to every Quartern of 
Flower put a Pound of Butter and a little Salt, 
knead it with boiling Water, then work it 
very well, and let it he whilſt it is cold. 

This Paſte is good enough for a Gooſe Pye, 
or any other ſtanding Pye, 


188. A tight Pate for a Dig Pye. | 

Take a Quartern of Flower, and break into 
it a Pound of Butter in large Pieces, knead it 
very Stiff, handle it as nightly as you can, and 
roll i it once or twice, then i it is fit for Uſe. 


189. To make Cheeſe Cakes, 


Take a Gallon of New Milk, make of it 2 
tender Curd, wring the Whey from it, put it 


* 


Pouud of Butter into the Curd, then with 4 
clean Hand work the Butter and Curd , 
till all the Butter be melted, and rub it in a 
hair Sieve with the Back of a Spoon till all be 
Ee: * Of * through; d 


into a an. and break three Quarters -of a 5 1 


up; have a little white Wine w_ 
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through ; then take ſix Eggs, beat them with 


a2 ſey Spoonfuls of Roſe-Water or Sack, put 
it into your Curd with half a Pound of fine Su- 
gar and a Nutmeg grated ; mix them all to- 


together with a little Salt, ſome Curtants and 
Almonds ; then make up your Paſte of fine 


is lower, with cold Butter and a little Sugar; 
toll your Paſte very thin, fill you Tins with 


the Curd, and ſet them in an Oven, when they 


are almoſt enough take them out, then take a 


Quarter of a Pound of Butter, with a little Roſe- 
Water, and part of a haff Pound of Sugar, let 


it ſtand on the Coals till the Butter be melted, 


then pour into each Cake ſome of it, ſet them 


in the Oven again till they be brown; ſo keep 
them. for Uſe. | — 270 


15890. To make Goofer Wafers. © 
1 Take a Pound of fine Flower and ſix Eggs, 
beat them very well, put to them about a Jill 
of Milk, mix it well with the Flower, put in 


— 


half a Pound of clarifed Butter, half a Pound 
of powder Sugar, half of a Nutmeg, and a 


Ittle Salt; yon may add to it two or three 


8 s of Cream ;. then take your Goofer- 


Itons and put them into the Fire to heat, when 
they are hot rub them over the firſt Time with 

a little Butter in a Cloth, put your Blatter into 
one Side.of your Goofer-Irons, put them into 
the Fire, and keep turning the Irans, every 


now and then, (if your Irons be tas ho 


burn ſoon) make them a Day or #w6 before 


you uſe them, only ſet them dam be fore the 
ire on a Pewter Diſh before you ſerve ep 
or 


£7 
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your Sauce, grating ſome Sugar over them. , 5 


191. To nale common Curd Cheeſe-Cakes. 


Take a Pennyworth of Curds, mix them 


with a little Cream, beat four Eggs, put to 


them ſix Ounces of clarified Butter, a quarter 
of a Pound of Suger, half a Pound of Currants 


well waſhed, and a little Lemon- peel ſhred, a 


little Nutmeg, a Spoonful of Roſe-Water or 


Brandy, whether you pleaſe, and a little Salt, 


mix altogether, and bake them in ſmall Petty- 


Pans. 
192. Chegſe Cakes without Currants,  - 
Take five Quarts of New-Milk, run it to a 
tender Curd, then hang it in a Cloth to drain, 
rub into them a Pound of Butter that is well 


waſhed in Roſe- Water, 
ſeven or eight Eggs, and two of the Whites; 


leaſon it W Nutmeg and Sugar. | 
193. Ta make a Curd Pudding. 


t to it the Yolks of 


Take three Quarts of New-Milk, put to it 


a little Erning, as much as will break it, when 


it is ſcumm'd break it down with your Hand, 
and when it is drained grind it with a Muſtard 
Ball in a Bowl, or beat it in a· Marble Mortar 3 
then take half a Pound of Butter and ſix. Eggs, 


leaving out three of the Whites; beat the Eggs, |. 
nd put them into the Curds and Butter, - 


wel 
B half a Nutmeg, a little Lemon - peel 
z 1weeten it to your Taſte, 
beat them 


N them in little 


1 e e en = 
= Y b ur S. | 
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N 
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dot wet a Cloth, keep it in-Greens till 


Uſe; if you pleaſe you may na little Salt in- 


223 


Hour will bake them; you muſt butter the 


Tins very well before you put them in ; when 


you diſh them up you muſt lay them the 


wrong Side upwards on the Diſh, and ſtick 


them with either blanch'd Almonds, candid 


Orange, or Citron cut in long Bits, and grate 


ada little Loaf-Sugar over them. 


| 194» To make a ſlipcoat Cheeſe. 


©, Take five Quarts of New-Milkk, a Quart of 
Cream, and a Quart of Water, boil your Wa- 


ter, then put your Cream to it; when your 
Milk is New-Milk warm put in your Erning, . 
take your Curd into the Strainer, break it as 
little as you can, and let it drain, then put it 
into your Fat, preſs it by Degrees, and lay it 


| 100 To make Cream Cheeſe. 
Take three of New-Millt, one Quart 


\ _ of Cream, and aSpoonful of Erning, put them 
©», together, let it ſtand tillł it comes to the hard- 
| . neſs of a ſtrong Jelly, chen put it into the 


Mould, ſhifting it often into dry Cloathes, lay 
the Weight of three Pounds upon it, and a- 


bout two Hours after-ywu may lay fix or ſeven 


Pounds upon it; turm it often into Clothes 
| then take the Weight off, and let 
if ſye in the Mould without Weight and Cloth 
till Morning, and when it is fo dry that ith 
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196. To make Pike eat like Sturgeon. | 


Take the thick Part of a large Pike and 
ſcale it, ſet on two Quarts of Water to boit 
it in, put in a Jill of Vinegar, a large Handful 
of Salt, and when it boils put in your Pike, 
but firſt bind it about with coarſe Inkle ; when 
it is boiled you muſt not take off the Inkle or 
Baiſing; but let it be on all the Time it is in 
Eating; it muſt be kept in the ſame Pickle it 
was boiled in, and if you think it be not 
ſtrong enough you muſt add a little more Salt 
and Vinegar, ſo when it is cold put it upon 
pour Pike, and keep it for Uſe ; before you 

boil the Pike take out the Bone. N | 

Lou may do Scate the ſame Way, and in 
my Opinion it eats more like Sturgeon. | 


197. To Collar Eels. 


Take the largeſt Eels you can get, ſkin and 
2 them Yown the Belly, take out the Bones, 
eaſon them with a little Mace, Nutmeg and 
Salt; begin at the Tail and roll them up very 
tight, ſo bind them up in a little coarſe Iakle, 
boil it in Salt and Water, a few Bay Leaves, 


a little whole Pepper, and 3 little Alegar or | 


Vinegar ; it will take an Hour boiling, accord- 
ing as your Roll is in Bigneſs; when it is 
boiled you muſt tye it and hang it up whilſt 
cold, then put it into the Liquor chat it 

oiled in, and keep it for Uſe. * 


It 
w 


If your Eelsche {mall you may robe two or 


three of them together. 
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198. To Pot Smelts. 


Take the freſheſt and largeſt Smelts you ean 
get, wipe them very well with a clean Cloth, 
take out the Guts with a Skewer, (but you 
muſt not take out the Milt and Roan ) ſeaſon 
them with a little Mace, Nutmeg and Salt, fo 
lie them in a flat Pot; if you have two Score 
you muſt lay over them five Ounces of But- 
ter; tye over them a Paper, and ſet them in a 
flow Oven; if it be over hot it will burn 
them, and make them look black; an Hour 
will bake them 3 When they are baked you 
muſt take them out. and lay them on a Diſh 
to drain, and when they are drained you muſt 
put them in long Pots about the Length of 
your Smelts ; when you lay them ou muſt 
put betwixt every Layer the, ſame Seaſoning 
as you did before, to make chem keep; when 
they are cold cover them over with clarified 


Butter, ſo keep them for Uſe. 
199. To Pickle Sella. 


Take the beſt and largeſt Smelts you can 


get; gut, waſh and wipe them, lye them in 
a flat Pot, cover them with a little white Wine 
Vinegar, two or three Blades of Mace, and a 
little Pepper and Salt; bake them in a low 


46 Oven, and keep them for Uſe, 
4, 200. To Stew a Pike. 
© Take a large Pike, ſcale and clean it, ſea- 
ſion it in the Belly with a little Mace and Salt; 
ſkewer it round, put it into a deep * 


- 


— 


* 
, ws 


_ .( 10g) . 
with a Pint of ſmall Gravy and a Pint of Cla- 
ret, two or three Blades of Mace, ſet it over 
a Stove with a ſlow Fire, and cover it _—_— 
cloſe ; when it is enough take Part of the Li- 
quor, put to it two Anchoves, a little Lemon 
peel ſhred fine, and thicken the Sauce with 

lower and Butter ; before you lie the Pike 

on the Diſh turn it with the Back upwards, 

take off the Skin, and ſerve it up. Garniſh 
your Diſh with Lemon and Pic{.le. 5 


201. Cauce ſor a Pike. 


| Take a little of the Liquor that comes from 
| the Pike when you take it out of the Oven, 
put to it two or three Anchoves, a little Le- 
I mon-peel ſhred, ' a Spoonful or two of White 
' Wine, or a little Juice of Lemon, which you 
; _ pleaſe, put to it ſome Butter and Flower, make 
\ your Sauce about the thickneſs of Cream, put 
] it into a Baſon or. ſilver Boat, and ſet in your 
Diſh with your Pike, you may lye round your 
Pike any Sort of fried Fiſh; or broiled, if you 
have it; you may have the ſame Sauce for a 
broiled Pike, only add a little good Gravy, a 
few ſhred Capers, a little Parſley, and a Spoon- 55 
ful or two of Oyſter and Cockle Pickle if ou 
yen. Ge Shs. TR" 


202. Vote to roaſt. a Pike with a Pudding 1% | 
| the Belly. * 


Take a large Pike, ſcale and clean it, damn, 
it at che Gills. Lo make a Pudding for be 

t; Pike. Take a large Handful of Bread-crutnbs; 
n, as much Bret. ſuet 1 fine, two Eggs, a lit- 


11 


% 
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. =tle Pepper and Salt, a little grated Nurmeg, a 
© little Parſley, © Sweet: marjoram and  Lemon- 
peel ſhred fine; ſo mix all together, put ĩt in- 
to the Belly of your Pike, ſkewer it round and 
lie it in an earthen Diſh with a Lump of But- 
ter over it, a little Salt and Flower, ſo let. it 
an the Oven; an Hour will rot + * 


203. Todreſs a Cod's Head, 


Take a Cod's Head, - waſh and clean it, 
take out the Gills, cut it open, and make it to 
lie Flat; (if you have not Conveniency of boil- 
ing it you may do it in an Oven, and. it will be 
as well or better) put it into a Copper Diſh or 
Earthen one, lie upon it a little Butter, Salt, 
and Flower, and when it is Te take off 
Ahe Skin. 


Sauce for the Co's Head. 


Take a little white Gravy, about a Pint of 

13 {Oyſters or Cockles, a little ſhred Lemon-peel, 
to of three Spoonfuls of white Wine, and a- 
bout half a Found of Butter thicken'd with 
.. Flowers and ve it into your Boat or Baſon. 


8 Anotber dauer for a du Head. . 

| Take a Pint of good Gravy, a Lobſter -or 

rab, which you can get, dreſs and put it into 

our Gravy with a little Butter, Juice of Le- 
-mon, ſhred Lemon peel, and a few Shrimps 
it you have them; thicken it with a little 
Flower, and put t it into your Baſon; ſet the 

Vyſters on one Side of the Diſh and this on the 

-—_ wt round the Head boiled nn. 
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| I 
or any fried Fiſh; pour over your Head a lit- 
tle melted Butter, Garniſh your Diſh with-- 
Hedi. Slices of Lemon and Pickles. 


204. To flew Carp or Tench. 


Take your Carp or Tench and waſh them; 
ſeale the Carp but not the Tench, when you 
haye cleaned them wipe them with a Cloth, 
and fry them in a frying Pan with a little But- 
ter to harden the Skin; be fore you put them 
into the ſtew Pan, put to them a little good 
Gravy, the Quantity will be according to the 
largeneſs of your Fiſh, with a Jill of Claret, - 
three or four Anchoves at leaſt, a little ſhred 
Lemon-peel, a Blade or two of Mace, let all 
ſtew together, till your Carp be enough, over 
a flow Fire; when it is enough take Part of 
the Liquor, put to it half a Pound of Butter, 
anch thicken it with a little Flower ; ſo ſerve 
them up. Garniſh your Diſh with criſp FAR: 
ſley, Slices of Lemon and Pickles. | 


If you have not the Convenience of derte 


them, you may broil them before a Fi ire, * | 
iy adding the ſame Sauce. - — 


205. How to make Saber fer a boiled ieee. * 


| ' Turbot.. + Fe 
Take a | little mild white Gravy, t two or 48 


Anchoves, à Spoonful of Oyſter or Cockle” «i 


Pickle, a little ſhred Lemon-peel, half a Pound 
of Butter, a little Parſley and Fennel ſhred. 


ſmall, and a little Juice of Lemon, but not 
„ the Sweet. 


— 
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206. To make Sauce for Haddect or Cod, either 

9 broidedor boiled, '' © 
Take a little Gravy, a few Cockles, Oyſters 
or Muſhrooms, put to them alittle of the Gra- 
vy that comes from the Fiſh, either broiled or 
boiled, it will do very well if you have no o- 
ther Gravy, a little Catchup and a Lump of 
Butter; if you have neither Oyſters nor Cock- 
les you may put in an Anchove or two, and 
thicken with Flower; you may put in a few 
| Hhred Capers, ora little Mango if you have 
i 220 | 


| 207, To flew Eels. 


Take your Eels, cafe, clean, and ſkewer 
them round, put them into a ſtew Pan with a 
little good Gravy, a little Claret to redden the 
Gravy, a Blade or two of Mace, an Anchove, 
and a little Lermon-peel; when they are enough 
thicken them with a little Flower and Butter. 
- Garniſh your Diſh with Parſley, © 


208. Topitcb-cock Eels, 5 
Take your Eels, caſe and clean them, ſea- 
ſon them with Nutmeg, Pepper and Salt, 
ſkewer them round, broil them before the Fire, 


and baſte them with a little Butter; when they 


ate almoſt enough ſtrinkle them over with a 


little ſhred Parſley, and make your Sauce of a 
little Gravy, Butter, Anchove, and à little 
Oyſter Pickle if you have it ; don“ the 
Sauce over your Eels, put it into a China Ba- 
| ſon, and ſet in it the middle of your Diſh, 
Garniſh with criſp Parſley, and ſerve them up. 


Kn 
7 209. T9 boil Herrings. _ 
Take your Herrings, ſcale and waſh them, 
take out the Milt and Roan, ſkewer them 
round, and tye them with a String or elſe they -_ 
will come looſe in the Boiling and be ſpoiled z _ 
ſet on a pretty broad ſtew Pan, with as much 
Water as will cover them, put to it a little Salt, 
lye in your Herrings with the Backs downwards, 
boil with them the Milt and Roans to lye 
round them; they will boil in half a Quarter 
of an Hour over a flow Fire; when they are 
boiled take them up with an Egg Slice ſo turn 
them over, and ſet them to drain. Make your 
Sauce of a little Gravy and Butter, an An» + 
chove, and a little boiled Parſley ſhred ; put 
it into the Baſon, ſet it in the middle of the - 
Diſh, lie the Herrings round with their Tails 
towards the Baſon, and lie the Milts and Roans & 
betwixt every Herring. Garniſh with. criſp 
Paiſley and Lemon; 1o ſerve them u. 


— 4 


A 


8 210. To fry Herrings. _—_ 
Scale and waſhyour Herrings clean;: itrew— | 
over them a little Flower and Salt; let your x 
Butter be very hot before you put your Her- 
riags into the Pan, then ſhake to keep them 
ſtirring, and fry them over a briſk Fire: 
when they are fried cut off the Heads and bruiſe” - _} 
them, put to them a Jill of Ale, (but the Ale - 

muſt not be bitter q add a little · Pepper ana 
Salt, à {mal} Onion or Shalot, if you have 
them, and boil them all together; when ther 
are boiled, ſtrain them, and put them into * 

your Sauce -Pan again, thicken them with a li. 


3 


. 


tle Flower and Butter, put it into a Baſon, a 


et it in the middle of your Diſh ; fry the Milts 
and Roans together, and lay round your Her- 
rings. Garniſh your Diſh with criſp Puey, 


andferve it up. 


| 2 11. To pickle Herrings. 
Scale and clean your Herrings, take out the 


Milts and Roans, and ſkewer them round, 


ſeaſon them with a little Pepper and Salt, put 
them in a deep Pot, cover them with Alegar, 
put to them a little whole Jamaica Pepper, and 
two or three Bay Leaves; bake them and keep 
them for U ſe. . 


©) 112. 'To flew Oyſters. | 
Take a Score or two of Oyſters, according 


yon have Occaſion, > them into a ſmall 


few Pan, with a few 


read · crumbs, a little 
Water, ſhred Mace and Pepper, a Lump of 
Butter, and a Spoonful of Vinegar, (not to make 
it ſour) boil them all together, but not over 


much, it you do it makes them hard. Garniſh 
Vith Bread Sippets, and ſexve them up. 


ES) on. \ 
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+4 213. To ſey Oyſters. 
Take a Score or two of the largeſt Oyſters 


; you can get, and the Yolks of four or five 


F . 
* 
r 


fine 


Eggs, beat them very well, put to them a lit- 
ele Nutmeg, Pepper and Salt, à Spoonful of 
er, and a little raw Parſley ſhred, ſo 
dip in your Oyſters, and fry them in Butter a 


about either 
 Rew'd. 


- light Brown, 


| * Theyare very proper to lie 


7. 3 4 
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ſtew'd Oyſters, or any other Fiſh, or made 
| . 


214. Ofers i in Scallop Shells. 


Tale half a Dozen ſmall Scallop Shells lay 8 
in the bottom of every Shell a Lump of Butteß; 
a few Bread Crumbs, and then your Oyſters 3 ® 


A lying overthemagaina few more Bread-crumbs, 
a little Butter, and a little beat Pepper, ſo fer 


> them to criſp, either in the Oven or before the 

L Fire, and ſerve them up. | 
} n fide Diſh or 
) middle Diſh. 


215. To heed Herring: all the Year, 


Take freſh Herrings, cut off their Heads, Y 
open and waſh them very clean, ſeaſon them 
with Salt, black Pepper, and Jamaica Pepper,. 
— into a Pot, cover them with white. 
ine Vinegar and Water, of each an equat = 
_ 2 r Oven to 

| z tye ot up c will SEE 
a Year i the Pickle. - OY N "2 


216. To make artificial 3 Way. 


Take out the Bones of a Turbot or Britt, 
lay it in Salt twenty-four Hours, boil it vin 4 
good ſtore of Salt; Se Gen of ma 
Wine Vinegar: and three Quarts of Wateg 
boil them, and put in a little Vinegar in these 
boiling z don't boil it over much, A . "al 
will „ ſoft ; when *tis enough take it 
out till it be cold, * mort DICKIE. e i, 
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217. Toftew Muſhrooms, .. 
Take Muſhrooms and clean them, the But- 
tons you may waſh; but the Flaps you muſt 
pill both inſide and out ; when you —— clean- 
ed them, pick out the little ones for pickling. 
and cut the reſt in Pieces for ſtewing; waſh 
them and put them into a little Water, give 
them a boil and it will take off the Faintneſs, 
ſo drain from them all the Water, then put 
them into a pan with a Lump of Butter, a lit- 
' tle ſhred Mace, Pepper and Salt to your Taſte 
|  -( putting to them a little Water) hang them 
over a ſlow Fire for half an Hour, when they 
are enough thicken them with a little F lower . 
ſerve them up with Sippets. 


218. To make Almond Paß. 


Take a Pound of Almonds blanch'd, and 
beat them with Orange-flower Water, then 
take a Pound of Sugar, and boil them almoſt 
to a Candy height, put in your Almonds and 
- ſtir them on the Fire, keep ſtirring them till 
they be ſtiff, then take them off the Fire and 
ſtie-them till they be cold; bear them a quarter 

of am Hour in a Mortar, putting to them a 
Pound of Sugar ſifted, and a little Lemon. peel 

_ © grated, make it into a Paſte with the Whites 
* of three Eggs, and beat it into a Froth more 
or leſs as you think proper; bake them in an 
Sanna e 7 er 


. 219. To por. Muſvraoms. 
Take the largeſt Muſhroomg/ 8 4 
dlean them, put them into your Pan "Tap | 


( 117 ) b 
Lump of Butter, and a little Salt, let them 
ſtew over a ſlow Fire whilſt they are enough, 
put to them a little Mace and whole Pepper, 
then dry them with à Cloth, and put them 
down into a Pot as cloſe as you can, and as you 
lie them down ftrinkle in a little Salt and Mace, 
when they are cold cover them over with But- 
ter; when you uſe them toſs them up with 
Gravy, a few Bread- crumbs and Butter; do 
not make your Pot over large, but rather put 
0 them into two Pots; they will keep the better 
if you take the Gravy from them when they 


are ſtewed. - E holy 
Sauce, or any other 


They are good for Fiſh 
whilſt they are freſh. . 


220. To fry Trout or any other Sort of Fiſh. 
Take two or three Eggs, more or leſs ac- 
cording as you have Fiſh to fry, take the Fiſh: 
and cut it in thin Slices, lie it upon a Board, 
rub the Eggs aver it with a Feather, and ftrow; 
on a little Flower-and Salt, fry it in five Drip» 
pings or Butter, let the Drippings be very hot 
before you put in the Fiſh, but do not let it 
burn, if you do it will make the Fiſh black z 3 
when the Fiſh is in the Pan, you may do the» - 2 
other Side with the Egg, and as you fr it lag 
it to drain before the Fire till all be fried, then 
um root! 3 

| 2 TI . 4 

221. To make Sauce ſor Salmon or Tur bort. 

\ Boil your Turbot or Salmon, and ſet it to 


drain 3 tale the Guy that drains from the: © _ 
Salmon or Turbot, an Anchove or two, a 2 | | 


_ 


* 


* 
do ? 
” * _ - 


nd 3 


tle. Lemon- peel ſhred, a Spoonful of Catchup, 

5 _ a little Butter; thicken it with Flower the 
"Thickneſs of Cream, put to it a little ſhred 
Pariley and Fennel; but do not put in your 
| Parſley and Fennel ill you be juſt going to 
ſend it up, for it will take off the Green. | 

_ »_, The Gravy of all Sorts of Fiſh is a great 
Addition to your Sauce if the Fiſh be ſweet. 


i 

223. To dreſs Cad's Zoons: 
* Liethem in Water all N ight, and then boil 
them, if they be Salt ſhift them once in the 
boiling, when they are tender cut them inlong. 
_ Pieces, dreſs. them up with Eggs as you do 
Salt Fiſh, take one or N of them and eut in- 
6 ſquare Pieces, dip them in Egg and fry 

- . l lay round your Diſh. _ _ 

n ls proper to lie about any other Dic. 


22 RY To make Solomon Gandie lo tat in Len. 
Take five or fix white Herrings, lay them 
in Water all Night, boit them as ſoft as you 
would do for Eating, and ſhift them in the 

boiling to take out the Saltneſs ; when they are 
boiled take the Fiſh from the Bone, and mind 
vou don't break the Bone in Pieces, leaving 


on the Head and Tail; take the white Part of 
Aa 


the Herrings, of « Pound of An- 
cho ves, 'a large Apple, a little Onion ſhred 
ne, or Shallot, and a little Lemon- peel. 
ſhred them all together, and lie them over the 
Bones on both Sides, in the Shape of a Her- 
ring; then take off the Peel of a Lemon very 
- thin, and cut it in long Bits, juſt as it will reach 
4 enn you muſt lie this Peel over 
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Take the white Part of a Turkey, or, other 


| dients, all ſingle in Quarters, one to anſwer © 
Mango, ſo lie round your Diſh Anchoves in 


Capers; fo ſerve it up. 


them in a Stone Mortar very fine, with a little 


of melted Butter, beat all together, then take 
three Lemon Skins, boiled tender, the Ring 


os 8 
every Herring pretty thick. Garniſn your * * 
Diſh with a few pickled Oyſters, Capers, and 
Muſhrooms if you have any; ſo ſerve them 
224. Solomon Gundie another Way. w_ 


Fowl, if you have neither, take a little white 

Veal and mince it pretty ſmall ; take a little 

hang Beef or Tongues, ſcrape them very fine, 
a few ſhred Capers, and the Yolks, of four or 
five Eggs ſhred ſmall ; take a Delf Diſh. ane 
lie a Delf Plate in the Diſh with the wrong | 
Side up, ſo lie on your Meat and other Ingre- 


nother ; ſet in the middle a large Lemon ot 


Lumps, pickled Oyſters or Cockles, and a 

few pickled Muſhrooms, ſlices of Lemon and 
226. To make Lemon Cheeſe Caker. oy 

| Blanchhalf a Pound of Almonds, and beat 


Roſe Water; put in eight Eggs, leaving out 
five of the Whites; take three Quarters ofa ; 
Pound of Sugar, and three Quarters ofa Pound 


and all, beat them very well, and mix them 
with the reſt, then put them into yd ur Paſte, 3 * 

Tou may make a Lemon Pudding the lane 
Way, only add the Juice of Half a Lemon: x 
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Before you ſet them in the Oven, grate over 


3 * fine Loaf Sugar. 


226. To make white Ginger-Bread. 


Take a little Gum-Dragon, lay it in Roſe- 
Water all Night, then take a Pound of Jordan 
Almonds blanched with a little of the Gum- 
Water, a Pound of double refined Sugar beat 
and ſifted; an Ounce of Cinamon beat with a 
little Roſe Water, worle it into a Paſte and 
Pint it, ſe ſet. It in a Stove to dry. 


227. 25 0 make red Ginger Bread. 


Take a Quart and a Jill of red Wine, a Jill 
and a half of Brandy, ſeven or eight Manſhets, 
according to the Size the Bread is, grate them, 
(the Curſt muſt be dried, beat and ſifted) 
three Pounds and a half of Sugar beat and ſift- 
ed, two Ounces of Cinamon, and two Ounces 
of Ginger beat and ſifted, a Pound of Almonds 
blanched and beat with Roſe Water, put the 
Bread into the Liquor by Degrees, ſtirring it 
all the Time, when the Bread is all well mix'd 
take it off the Fire; you muſt put the Sugar, 
Spices, and Almonds into it, when it is cold 
print it; * ſome of the Spies! to cult the 
Prints Wwe. ; 


| 226. L make 4c. tara” 


Take five Pound of fine Flower, {let it be 
dne very well before the Fire) and ſix Pound 
of Currants'well dreſs'd and rub'd in Cloths af- 
ter they ate waſhed, ſet them in a Sieve before 

the Fire; 49 muſt weigh * Currants Wer 1 
e N 


( 121 ) 
they are cleaned, then take three Quarters of | 
an Ounce of Mace, two large Nutmegs beaten «fl 
and mix'd; amongſt the Flower, a Pound of 
powder Sugar, a Pound of Citron, and a Pound 


0 of candid Orange, (cut your Citron and O- 

a range in pretty large Pieces) and a Pound of 

1 Almonds cut in three or four Pieces long way; 
then take ſixteen Eggs, leaving out half of 

the Whites, beat your Sugar and Eggs for halt 
d an Hour with a little Salt; take three Jills of 


Cream, and three Pounds and a half of Butter, 

melt your Butter with part of the Cream for 
| fear it ſhould be too hot, put in betwixt a Jack 
11 and a Jill of good Brandy, a Quart of light 4 
Yeaſt, and the reſt of the Cream, mix all your 
El. Liquors together about Blood-warm, make a i 
Hole in the middle of your Flower, and put 
in the Liquids, cover it half an Hour and let 
it ſtand to riſe, then put in your Currants and 
mix all together; butter your Hoop, tye a 
Paper three-fold, and put it at the Bottom in 
your Hoop; juſt when they are ready to ſet 
in the Oven, put the Cake into your Hoop at 
three Times; when you have laid a little Paſte 
at the Bottom, lay in part of your Sweet: 
meats and Almonds, then put ina little Paſte __ 
over them again, and the reſt of your Sweet 
meats and Almonds, then lay on the reſt f 
. your Paſte, and ſet it in a quick Oven ;-two . 
be Hours will bake it. eee 


* Fe i 2 
af LETS 229, To make Iceing for 51 ng. © 1 
ore Take two Pounds of double · refined Sugar. 


ter beat it, and ſift it through a fine Sieve; put 
OR 1 | i 
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to it a Spoonful of fine Starch, a Pennyworth 
- of Gum-Arabic, beat them all well together ; 
take the Whites of four or five Eggs, beat 
them well, and put to them a Spoonful of 
| Roſe-water, or Orange-flower Water, a Spoon- 
ful of Juice of Lemon, beat them with the 
whites of your Eggs, and put in a little to your 
Sugar till you wet it, then beat them for two 
Hours whilſt yourCake i is bak ing; if you make 
tit over thin it will run; when you lie it on your 
Cake you mult lie it on with a Knife; if you 
Would have the Iceing very thick, you muſt 
add a little more Sugar ; wipe off the looſe 
 ,  Currants before you put on the Iceing, and put 
it into the Oven to harden the Iceing. 


230. To make a Plumb Cake. 


Take five Pound of Flower dried and: cold, 

mix to it an Ounce of xy half an Ounce of 

; Cinamon, a Quarter of an Ounce of Nut- 

megs, half a Quarter of a 1 of Lemon- 

peel grated, and a Pound of fine Sugar; take 

fifteen Eggs, leaving out ſeven of the whites, 

beat your Eggs with half a Jill of Brandy or 

Sack, a little. Orange-Lower Water, or Roſe 

Water then put to your Eggs near a Quart 

of light Yeaſt, ſet it on the Fire with a- Quart 

of Cream, and three Pound of Butter, let your 

Butter melt in the Cream, ſo let it ſtand. ill 

new Milk warm, then ſhim off all the Butter 

ad nd moſt of the Milk, and mix it to your Eggs 

and Yeaſt; makea Hole in, the middle of 

4 | - Flower, and put in your Yeaſt, ſtrinkle 

2 * Top a little To, when mix to A 
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| Ga 123 } 
little Salt, fix Pounds of Currants well waſh'd, 


clean'd, dry*d, pick'd, and plump'd by the 


Fire, a Pound of the beſt Raiſins ſtoned, and 
beat them alcogether whilſt they leave the 


Bowl; put in a Pound of candid Orange, and 


half a Pound of Citron cut in long Pieces; 


then butter the Garth and fill it full; bake it in 
a quick Oven, againſt it be enovgh have an. 


Iceing ready. 


231. To make a FE Cake. 


Take eighteen Eggs, leave out half of the 
Whites, and beat them ; take two Pound of 
Butter, waſh the Butter clear from Milk and- 


Salt, put to it a little Roſe-water, and waſh: _ 


your Butter very well with your Hands till :t 
take up all the Eggs, then mix them in half a 
Jack of Brandy and Sack ; grate into your 
Eggs a Lemon Rind; put in by Degrees (a 
Spoonful at a Time) two Pound of fine Flows 


er, a Pound and a half of Loaf Sugar, that is. 
fitted and Dry; when you have mixed them 
very well with your Hands, take a Thible and 


beat it very well for half an Hour, till it look. 


very white, then mix to it a few Sceds, fix 1 
Ounces of Carraway Comfits, and half a Pound 2 
of Citron and . | 


id Orat then beat it 
well, butter your Garth, — 2 put it in a * 
Oven. 


— 


232. To make Cakes to keep all the Year. | 


Have in readineſs a Pound and four Ounces — 


ot Flower well dried, take a Pound of Butter 
Oe, work it 8 a Pound of white Sugar. 
| 2 2 5 till 
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el it cream, three Spoonſuls of Sack, and the 
Kind of an Orange, boil it till it is not bitter, 


and beat it with Sugar, work theſe together, 
then clean your Hands, and grate a Nutmeg 
into your Flower, put in three Eggs and two 
Whites, mix them well, then with a Paſte- pin 
or Thible ſtir in your Flower to the Butter, 


make them up into little Cakes, wet the Top 


with Sack and ſtrow on fine Sugar; bake 
them on buttered Papers, well flowered, but 
not too much; you may add a Pound of Cur- 


- . ants waſhed and warmed. 


a 
Aa ; 
\ 4 1 
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bt good Butter well 


233. To make Shrewſberry Cakes, 


Take two Pound of fine Flower, put to it a 


Pound and a Quarter of Butter (rubthem ve- 
ry well) a Pound and a Quarter of fine Sugar 


E. 4 ſifted, grate in a Nutmeg, beat in three Whites 
of Eggs and two Volks, with à little Roſe- 


Water, and ſo knead your Paſte with it, let it 


ay an Hour, then make it up into Cakes, prick 


them and lay them on Papers, wet them with 


= Feathet dipt in Roſe-water, and grate over 
them a little fine Sugar ; bake them in a flow 
Oven, either on Ting or Paper. | 


5 234. A 
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Tue be Pounds of fine Flower dried, and 
keep it warm; four Founds of Loaf Sugar 
- pounded, fifted and warmed ; five Pounds of 


Currants well cleaned and warmed before the 


Fire a Pound and a half of Almonds blanch'd, 


beat, dried, ſlit and Rape warm; five Pounds 
d and beat from the 
„ Water; 
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Water; chen work it an Hour and a half till 
it comes to a fine Cream ; put to the Butter - 
all the Sugar, work it up, and then the Flow - 
er, put in a Pint of Brandy, then all the 
Whites and Volks of the Eggs, mix all the 
Currants and Almonds with the reſt. There 
muſt be four Pound of Eggs in Weight in the 
Shells, the Yolks and the Whites beat and 24 
ſeperated, the Whites beat to a Froth z- you — -r 
muſt not ceaſe beating till they ate beat to a2 
Curd, to prevent Oiling; to the Quantity of 
a Cake put a Pound & half of Orange · peel and 
Citron ſhred, without / Plumbs, and half Aa ñ 
Pound of Carraway Seeds; it will require four + 
Hours baking, and the Oven muſt be as hot as 
; for Bread, but let it be well ſlaked when it has | 
_ remained an Hour in the Oven, and ſtop it 
cloſe; you may Ice it if you pleaſe. 


. 23 5. Te make a Seed Cake. 


Take one Quartern of fine Flower well dri- 
ed before the Fire, when it is cold rub in a 
; Pound of Butter; take three” Quarters of a 
Pound of Carraway Comfits, ſix Spoonfuls of x 
1 newYeglt, fix Spoonfuls of Cream, the Yolks .. po 
of ſix Eggs and two Whites, and a little Sack 28 
|; mix all theſe together in a very light Paſte, : 4 3 
| ſet it before the Fi ire till it rie, and ſo bake it 
8 in a Tin. * 


ta. To make an WELD 3 £4 


q Take a Pound of Flower well dried before 
A the Fire, a Pound of Curranrs; Two penny- : 1 
worth of Mace and Cloves, mur- 
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” + Spoonfuls of good new Yeaſt, half a Pound 
f Butter, half a Pint of Cream, SE the 
” Butter, warm the Cream, and mix all together 
na very light Paſte, butter your Tin before 
you put it in; an Hour will bake it. | 


237. To make an Angelico Cake. 


Laake the Stalks of Angelico, boil and green 
chem very well, put to every Pound of Pulp 
2 Pound of Loaf Sugar beaten very well, and 
when yu think it is beaten enough, lay them 
in whatFaſhion you pleaſe on Glaſſes, and as 
they Candy turn them. 


2238. To make King Cakes. Fog 
Take a Pound of Flower, three Quarters 
. of a Pound of Butter, half a Pound of Sugar 
and half a Pound of Currants well cleaned; 
rub your Butter well into vour Flower, and put 
in as many Yolks of Eggs as will lithe them, 
then put in your Sugar, Currants, and ſome 
Mace, ſhred in as much as will give them a 
Taaſte, ſo make them up inlittle round Cakes, 
and butter the Papers you-lie them on, 


239. To make Breakfaſt Cakes." 
Take a Pound of Currants well waſhed, 
tub them in a Cloth till dry) a Pound of 
Flower dried-before a Fire, take three Eggs, 
leave out one of the Whites, four Speorffuls 
+ - oþnew Yeaſt; and four Spoonſuls of Sack or 
two of Brandy, beat the Yeaſt and Eggs well 
together; then take a Jill of Cream, and 
_ ſomething above a Quarter of a Pound of But- 
E ter, 
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with Currants, and five Spoonfuls of Sugar; 


it leave the Bowl, then flower the Tins you 
240. To make Ma:carolly, .' F 
Take a Pound of blanched Aa and '” 4 


tay them on Wafers, and bake them in a very 
Manchet) then they are fit for Uſe. 


out two of the Whites) and two Spoonfuls: of 
Veaſt, ſer them to riſe a little; when they are 


up, then take the ſame Weight of Sugar as 


2 


. 4 
#,> 


| ( 127 ) ; _ 
ter, ſet them on a Fire, and ſtir them ill 
the Butter be melted, (but do not let them | 
boil) grate a large Nutmeg into the. Flower, 


mix all together, beat it with your Hand till 


put the Paſte in, and let them ſtand a little 
to riſe, then bake them an Hour and a Quar- 
ter. * | 


beat them, put ſome Roſe-water in Me beat-, 
ing; (they muſt not be beaten two ſmall) mix 
them with the Whites of five Eggs, a Foung 
of Sugar finely beaten and ſifted, and a hand- 
ful of Flower, mix all theſe very well together, 


temperate Oven, (t muſt not be ſo hot as for 


* 
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| 241, To make biggi. 75 5 
Take two Pound of Flower, a Pound of 
Butter, a Pint of Cream, four Eggs, (leaving 


mix'd add half a Pound of Sugar, and half a 
Pound of Carraway Comfits, make them up 


with Sugar and bake them in a Pripping- pan. 


| 242. 7. o make Raſberry Cream. | f | 
Take Raſberries, brui ſe them, put em in a 
Pan on a quick Fire whilſt the Juice be dried 


you 


” {1738'?} 3 
you have of Raſberies, and ſet them on 2 flow 
Fi ire, let them boil whilſt they are pretty ſtiff; 


make them into Cakes, and dry them near the 
Fire or in the Sun. . 0 


243. To make Queen Cakes, 


Take a Pound of London Flower dry'd 
well before the Fire, nine Eggs, a Pound of 
Loaf Sugar beaten and ſifted, put one half to 


- your Eggs aud the other to your Butter; take 

e Pound gffMitter and melt it without Water, 
put it ini Stone Bowl, when it is almoſt cold 
put in you Sugar and a Spoonful or two of 


Noſe- water, beat it very quick, for half an 
Hour till it be as white as Cream; beat the 
| Eggs and Sugar as long and very quick, whilſt 
teh be white; when they are well beat mix 
them all together z than take half a Pound o- 
Courrants cleaned well, and a little ſhred Mace, 
F fo you may fill one Part of your Tins before 
F you put in your Currants; you may put a 
8 r of a Pound of Almonds ſhred (if you 
_ pleaſe) into them that is without . j 
vou may Ice them if you pleaſe, but do not 
6 youu e a TORRE. 152 may lie on 
3 nnr, 175 


244 To make @ Biſtet Cake. 


- Take a Pound of London Flower dry'd be- 
fore the Fire, a Pound of Loaf Sugar beaten 
and fifted,' beat nine 2 * and a Sfoonful or 
two ok Roſe - water wi Sugar for two 
E + * Hours, then put thein yur Floger and mix 
* e 3 pe in an Ounce of Car- 

. way 
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Cakes. 
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raway Seeds, then put it into your Tin and - 


bake it an Hour and a half in a pretty quick 
Oven. | | | 


245. To make Cracknells 


"Take half a. Pound . of fine Flower, half 


Pound of Sugar, two Ounces of Butter, two 


Eggs, and a few Carraway Seeds; (you mult - 


beat and ſift the Sugar) then put it to your 
Flower and work it to Paſte ; roll them as 
thin as you can, and cut them out with Queen 


Cake Tins, lie them on Papers and bake them 


in a low Oven, | 
They are proper to cat with Chocolate. 
246. To make Portugal Cakes. |. 


Take a Pound of Flower, a Pound of But⸗ 
a Pound of Sugar, a Pound of Currants 


well cleaned, and a Nutmeg grated ; take half 


of the Flower and mix ĩt with Sugar and Nut- 


meg, melt the Butter and put it into the Yolks 


of eight Eggs very well beat, and only four 
of the Whites, and as the Froth riſes put it 


into the Flower, and do ſo till all is in; then 


beat it together, ſtill ſtrowing ſome of the 
other half of the Flower, and then beat it till 


all the Flower be in, then butter the Pans and = 
fill them, but do not bake them two much; N 8 


you may Ice them if you pleale, or you mag 


ſtrow Carraway Comfits of all Sorts on them 
when they go into the Oven. The Currants 


ruſt be plump'd in warm Water, and dried 
before the Fire, then put them into your 


. 
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247. Tomake Plumb Cakes another Way. 
Take two Pound of Butter, beat it with a 
little Roſe-water and Orange flower Water till 
it be like Cream, two Pound of Flower dried 
before the Fire, a Quarter of an Ounce of 
Mace, a Nutmeg, half a Pound of Loaf Su- 
gar, beat and ſifted, fifteen Eggs ( beat the 
Whites by themſelves and Volks with your 
Sugat) a Jack of Brandy and as much Sack, 
two Pound of Currants very well cleaned, and 
half a Pound of Almonds blanck'd and cut in 
two or three Pieces length Way, ſo mix al 
together, and put it into your Hoop of Tin; 
you may put in half a Pound of candid Orange 
and Citron if you pleaſe ; about an Hour will 
. bake it in a quick Oven; if you have a Mind 
to have it Iced a Pound of Sugar will Ice it. 


248, To make a Ginger-bread-Cake. © 


38 Take two Pound of Treacle, two Pound 


3 5 Take tour Qunces of Chocolate, more 
. Jeſs, according as you would have you . Diſh 


and a Quartern of Flower, an Ounce of beat 
Ginger, three Quarters of a Pound of Sugar, 
two Qunces of Coriander Seeds, two Eggs, a 
 Pennyworth of new Ale with the Yeaſt on it, 
a Glaſs of Brandy, and two Ounces of Lemon- 
peel, mix all theſe together in a Bowl, and ſer 
it to riſe for half an Hour, then put it into a 
Pin to bake, and wet it with a little Treacle 
and Water; if you have a quick Oven an 
- Hour and a half will bake it. 2 


249. . To mate Chocolate ram. 


or 


in 


A. 


Ense) 
in Bigneſs, grate it and boil it in a Pint of 
Cream, then mill it very well with a Choco- 
late Stick; take the Volks of two Eggs and 
beat them very well, leaving out the Strain, 
mix to them three or four Spoonfuls of Cream, 
mix them all together, ſet it on the Fire, and 
keep ſtirring it till it thicken, but do not let 
it boil; you muſt ſweeten it to your Taſte, and 
keep ſtirring it till it be cold, ſo put it into 
your Glaſſes or China Diſhes, which you 
pleaſe," 99 

250. To make white Lemon Cream. | 
Take a Jill of Spring Water and a Pound 
of fine Sugar, ſet it over a Fire till the Sugar 
and Water be diſſolv'd, then put the Juice of 
four good Lemons to your Sugar and Water, 
the Whites of four Eggs well beat, ſet it on 
the Fire again, and keep it ſtirring one Way 
till it juſt Gimmers and does not boil, ſtrain it 
thro* a fine Cloth, then put it on the fire a- 

gain, adding to it a ſpoonful of Orange-flow- 
er Water, ſtir it till it thickens on a flow fire, 
then ſtrain into Baſons or Glaſſes for your Uſe, 
do not let it boil, if you do it will curdle. 
251. To make Cream Curd. 
Take a Gallon of Water, put to it a Quart 
of new Milk, a little Salt, a Pint of ſweet. 
Cream, and eight Eggs, leaving out half the 
Whites and Strains, beat them very well, put 
to them a Pint of ſour Cream, mix them yery - | 
well together, and when your Pan is juſt at 
| boiling (but it muſt not boil) put in the ſows. 
Cream and your Eggs, ſtir it about and kegp 
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( 132 ) 
it from ſettling to the Bottom; let it ſtand 
whilſt it begin to riſe up, then have a little fair 
Water, and as they riſe keep putting it in 
wnilſt they be well riſen, then take them off 
the Fire, and let them ſtand a little ro ſadden; 
have ready a Sieve with a clean Cloth over it, 
and take up the Curds with a Laddle or Egg- 
Slicer, whether you have ; you mult always 
make them the Night before you -uſe them; 
this Quantity will make a large Diſh if your 
Cream be good ; if you think your Curds be 
too thick, mix to them two or three Spoon: 
fuls of good Cream, ſo lie them upon a China 
Diſh in Lumps; and ſerve them up. 


252. To make Apple Crean. 


Take halfa Dozen large Apples, Codlings 
or any other Apples that will be ſoft, and cod- 
dle them; when they are cold take out the 
Pulp; then take the Whites of four or five 
Eggs (leaving out the Strains) three Quar- 
ters of a Pound of double refin'd Sugar beat 
and ſifted, a Spoonful or two of Roſe - water, 
and grate in a little Lemon - peel, ſo beat all 
together for an Hour, whilſt it be white, then 
lay it on a China Diſh, to ſerve it up. 


253. To ſry Cream to eat bot. . 


Take a Pint of Cream and boil it, three 
onfuls of London Flower, mix*d with a 


very well with the Flower, a little Salt, a 
_ Spoonful or two of fine Powder Sugar, mix 
them very well; then put your Cream to them 

NG <= | | 24 
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little Milk, put in three Eggs, and beat them 


more v 


them ſet them before the Fire to keep hot and 


ſome Loaf Sugar 


with Orange- flower Water, ſet that on the 


Orange: flower Water or Sack, and ** it al. < _ 


the Watel be boiled away, ſtrain it into a 


— . 
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on the Fire, and boil it; thegfbeat two Eggs 
well, and when you take your Pan 
off the Fire-ſtir them in, and JO them into 
a large Pewter Diſh, about half an Inch thick; 
when it is quite cold cut it out in (quare Bits, 
and fry-it in Butter, a light Brown, as you fry 


criſp, 10 diſh them up with a little white 
Wine, Butter and Sugar for your Sauce in a 
China Cup, ſet it in the midſt, and gra over 


254. To make Rice or Almond. Cream. 

Take two Quarts of Cream, boil it with 
what Seaſoning you pleaſe, then take it from 
the Fire and ſweeten it, pick out the Seaſon- 
ing and divide it into two Parts; take a | 
ter of a Pound of blanch'd Almonds well beat 


Fire, and put to it the Volks of four Eggs 
well beat and ſtrained, keep it ſtirring all the 


Time it is on the Fire, when it riſes to boil . 


take it off, ſtir it a little, then put ĩt into your 
Baſon, the other half ſer on the Fire, and 
thicken it with Flower of Rice; when you 


take it off put to it the Juice of a Lemon, 


iS 


it be cold, then ſerve it up. 5 

255. To make Calves. Foot hy. * 3 
Take four Calve'sFeet and dreſs them, boil 

them in ſix Quarts of Water over a ſlow: Fire, | 
whilſt all the Bones will come ode, d daf, 


Stone Bowl, then put to them two or N 
. and let it boil away 
diet 


2 


* 


3 : 52 If you want a large Quantity of Flum- 
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. mery or qelly at one Time; take two Calve's | 
Fee more, it will make your Stock the ſtrong- 
you muſt make your Stock the Day before 


1 .- you ule it, and before you put your Stock into 


the Pan take off the Fat, and put it into 

-. . your Pan to melt, take the Whites of eight or 
ten Eggs, juſt as you have Jelly in Quantity, 
(for the more Whites you have makes your 


*. Jelly the finer) beat your Whites to a Froth, 


and put to them five or ſix Lemons, according 
as they are of Goodnefs, a little white Wine 

cr Rheniſh, mix them well together (but let 
not your Stock be too hot when you put them 
in) and ſweeten it to your Taſte ; keep it ſtir- 


5 ing all the Time whilſt it boil; take your Bag 


and dip it in hot Water, and wring it well 


3 4 2 Out, then put in your Jelly, and keep it ſhift- 


ang Whilſt it comes clear; throw a Lemon- 
or two into your Bag as the Jelly is com- 


5 "nor, and put in ſome Bits of Peel into your 


Glaſſes. 
You may” make Hartſhorn Jelly the ſame 


Way. 
2 56. To make Orange Cream. 

Take two Seville Oranges and peel them 
very chin, put the Peel into a Pint of fair 
| parades "AN and let it lie for an Hour or two; take 
four Eggs, and beat them very well, put to 
them the Juice of three or four Oranges, ac- 
l as they are in Goodneſs, and ſwecten 
chem with double refin*d Sugar to your Taſte, 
mix — Water and Sugar together, and ſtra in 
n fine Ce your „ 
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as you can from the White, put it into a Pint 


to diſſolye, anda S 


get, mix all together with the Juice of two of 


Froth, put thern to your Water, adding to it 


ful of Orange · flower Water, and the Juice of © 8 | 


put it 
SS. 


. - x 
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and ſet it over the Fire as you did the Lemon 
Cream, and put it into your Glaſſes for uſe. 
257. To make yellew Lemon Cream. 


Take two or three Lemons, according as f 
they are in Bigneſs, take off the Prel as thin 


of clean Water, and let it lie three or four 
Hours; take the Volks of three or four Eggs,. * 
beat them very well, about eight Ounces of 
double refin'd Sugar, put it into your Water 
poonful or two of Roſe- 
water or Orange - flower Water, which you can 


your Lemons, and if your Lemons prove not 
good, put in the Juice of three, ſo ſtrain them 
through a fine Cloth into a Silver Tankard, 
and ſet it over a Stove or Chafing Diſh, ſtir- 
ing it all the Time, and when it begins to be 
as thick as Cream take it off, but don't let t 
boil, if you do it will Curdle, ſtir it whilſt ii 
is cold, and put it into your Glaſſes for uſe. 
258. To make white Lemon Cream another Mary. 
Take a Pint of Spring Water, and the +. 
Whites of fix Eggs, beat them very well to a 


half a Pound of double refin'd Sugar, a Spoon- 


three Lemons, ſo mix all together, and ſtrain + "> 
them through a fine Cloth into your Silver 
Tankard, ſet it over a flow Fire in a Chang 
Diſh, and keep ſtirring it all the Time; as you __ 


of 9 -S 


ſee it thickens take it off, it will ſooner curdle ' 


than be Yellow, ſtir it whilſt it be cold, and: 4 
in ſmall Jelly Glaſſes for uſe. MY 
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8 185. og Sag oo Cuſtards, . 
Fake two Ounces of Sagoo; waſh it in/a 
_ little Water, ſet it on to Cree in a Pint of 
5 Milk, and let] it cree till it be tender, when it 
is cold put to it three Jills of Cream, boil it 
altogether with a Blade or two of Mace, or a 
Stick of Cinamon; take fix Eggs, leave out 
the Strains, beat them very well, mix a little 
of your Cream amongſt your Eggs, then mix 
altogether, keep ſtirring it as you put it in, ſo 
ſet it over a ſlow Fire, and ſtir it about -whilſt 
1 it be the thickneſs of a good Cream; you muſt 
not let it boil; when you take it off the Fire 
put in à Tea Cup full of Brandy, end ſweeten 
it to your Taſte, then put it into Pots or Glaſſes 
for Uſe. Tou may malte half the Quantity if 


7⁰⁰ 
bo 260. 'To mat Almond Cuftard. 
Boi two Quarts of ſweet Oream with 2 Stiek | 
—_— Cinamon; take eight Eggs, leaving out 
ry All the Whites but two, beat them very well; 
Take ſix Ounces of Jordan Almonds, blanch 
and beat them with a little Roſe - Water, ſo 
. give them a boil in your Cream; put in half a 
Found of powder Sugar, and a little of your 
2 Cream» amongſt your Eggs, mix all together, 
uch ſet them over SG Fire, ſtir it all the 
Time whilſt it be as thick as Cream, but don't 
Jet ix boil ; when you take it off pat in à little 
= to your Taſte, fo Pre into your Cups 
det ue. q 
4 £ „ You 2 wake auc che ſame 
r Way: Ps, | 9 
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Whites, beat them very well, and a Pint of 


of two Eggs without the Strains, beat them ta 


- white Wine, grate in the Skin of a Lemon, 8 _- 


Pour Taste, then whip it with a Whiſk, ke 
.-x e * 2 f - x ht 8 
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2861. To mate a Sack Peſſet. „ 
Take a Quart of Cream, boil it with two 

or three Blades of Mace, and grate in a long 
Biſket ; take eight Eggs, leave out half the 


= 
* 


1 
* 


Gooſeberry Wine, make it hot, ſo mixit well 
with your Eggs, ſet it over a flow Fire, and 
ſtir it about whilſt it be as thick as Cuſtard ; ſet 
a Diſh that is deep over a Stove, put in your 
Sack and Eggs, when your Cream is boiling _ 
hot, put-it to your Sack by Degrees, and ſtir 

it all the Time it ſtands over your Stove, whilſt 
it be thoroughly hot, but don't let it boil 3. 


you muſt make it about half an Hour before 


you want it; ſet it upon a hot Harth, and 
then it will be as thick as Cuſtard ; make a lit- 
tle Froth of Cream, to lay over the Poſſet; 
when you diſh it up ſweeten it to pe Taſte 3 
you may make it without Biſket if you pleaſe, 
and don't lay on your Froth till you ſerve it up«: 
2562. To make a Lemon Poem. 
Take a Pint of good thick Cream, grate 
into it the outermoſt Skin of two Lemons, and 
{queeze the Juice into a Jack of white Wine, 
and ſweeten it to your Taſte ; take the Whites EW: 


a Froth, ſo whiſk them all together in a Stone | 
Bowl for half an Hour, then put them in 


_ Glaſſes for uſe. | % 5 


263: To make whipt Silas. 
= 


4 Take two Porringers of Cream and one of © 
take the Whites of three Eggs, ſweeten it 0 4 
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ten they are fit for uſe. 
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male a little ſweet Gravy, put to it a few 
Bghitead- crumbs, a ſmall Onion, and a little whole 
7 Pepper, boil them for © half a Quarter of an 

_ - Hour, put to them 4 Lump of Butter, and if 


d your Takte. 


9 n : KC. - 


off the Froth as it riſes, and put it into your 
Sillabub-Glaſſes or Pots, whether you have, 


2864. Te make Almond Butter. 
Take a Quart of Cream and half a Pound 


5 of Almonds, beat them with the Cream, then 


ſtrain it, and boil it with twelve Yolks of Eggs 
and two Whites, till it curdle, hang it up in a 
Cloth till Morning and then ſweeten it; you 


may rub it through à Sie ve with the Back of a 
Spoon, or ſtrain it through a coarſe Cloth. 


| 265. To mate Black Caps. 
Take a Dozen of middling Pippins and cut 


them in two, take out the Cores and black 
Ends, hy them with the flat Side downwards, 
; ſet them in the Oven, and when they are about 
half roaſted take them out, wet them over 


with a little Roſe · water, and grate over them 
Loaf Sugar pretty thick, ſer them into the 


Oven again, and let them ſtand till they are 
Black; when you ſerve them up, put them ei- 


ther into Cream or Cuſtard, with the black 
Side upwards; and ſet them at an equal Dit- 
"fance, þ TA "" "I bY 8 
2866. To mate Sauce for ame Ducks. 
Take the Necks and Gizzards of your 
Ducks, a Scrag of Mutton if you have it, and 


it is not thick enough a little Flower, ſo ſalt it 


i” 


- 267. To 


be too ſtiff, you may 


* * * 
* 
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267. To make Sauce for a Green-Godfe: + 
Take a little good Gravy, a little n 


and a few ſealded Gooſeberries, mix all toge- * 
put it on the Diſh with your Gooſe, 7 


ther, and 
268. To make another Sauce ch Green- 
| Gooſe, 

Take the Juice of Sorrel, a little Butter, wal 

a few ſcalded Gooſeberries, mix them toge- 


ther, and ſweeten it to your Taſte; you muſt 
ISIS put in the Sorrel, if _ 


not Jet it boil- after 
you do it will take o 2 
You muſt put this — into a Baſon. | 
269. Jo make Almond Flummery, — 
Take a Pint of ſtiff Jelly made of b 


Feet, put to it a Jill or better of good Cream, 


aad four Ounces of Almonds, blanch and beat 
them fine with a little Roſe - Water, then put 
them to your Cream and Jelly, let them boil © 
together for half a Quarter of an Hour, and 
ſweeten it to your Faſte ;/ ſtrain. it through a 
fine Cloth, and keep it ſtirring till it be quite 
cold, put it in Cups and kee kf ſtand all Ni 
looſen it in warb Water and turn it out into 
your Diſh, ſo ferve-i it vp and Prick it with 
blanch'd Almonds. 
290. To nate Calve'# Foo, Elummery. 
Take two Calvr's Feet, when they ate 
arefs'd, put two Quarts of Water to them, 
boil them over a ſlow Fire till half or better 


ght, 


LL 
9 
— 


be conſumed ; when your Stock is cold, if it 9 


two of Mace, fweeten it to your Faſte with 


3 wren 


3 
4 ” & * 


put to it as much Cam 
as Jelly, boil them together with à Blade r 


Tail 


4 "hr40) 
it whilſt it be cold, and-turn it out, but firſt 
. looſen it in warm Water, and put it into your 
Diſh as you did the other Flummery. 
271. Toftew Spinage with poached Eggs. 

Take two or, three handfuls of young Spi- 
nage, pick it from the Stalks, waſh and drain 
it very clean, put it into a Pan with a Lump 


of Butter, and a little Salt, keep ſtirring it all 


the Time whilſt it be enough, then take it 
out and ſqueeze out the Water, chop it and 
{ſtir in a little more Butter, lie it on your Diſh 
in Quarters, and betwixt every Quarter a 
poached Egg, and lie one in the middle ; fry 
{ome Sippets of white Bread and : prick them 
in your Spinage, ſo ſerve them u 


This is proper for a Side either he 


Noon or Night. 
Fine 272. To make Ratifie Drop n 


Take half a Pound of the beſt” Jordan Al- 


monds, and four Ounces: of bitter Almonds, 
_ blanch and ſet them before the Fire to dry, 
beat them in a Marble Mortar with a little 
White of an Egg, then put to them half a 


= A Pound of Powder Sugar, and beat them alto- 


gether to a pretty ſtiff Paſte; you may beat 
your White of Egg very well before you put 


it in, ſo take it out, roll it with your Hand 


upon a Board with a little Sugar, then cut them 
in Pieces, and lie them on Sheets of Tin or 
on Paper, at an equal Diſtance, that they don't 


=_— cHtouch one another, and ſet _ in z flow O- 
| 8 Ip" 


278. L Artichoak Bee 
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| | Take Anichoak boom when they ave a | 
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t the full Growth, and boil them as you would 
Ir do for Eating, pull off the Leaves, and take 

out the Choak, cut off the Stalks as cloſe as 

you can from the Bottom; take two or three 

i- Eggs, beat them very well, ſo dip your Arti- 
n choaks in them, and ſtrow over them a little 
p Pepper and Salt; fry them in Butter, ſome 
ll whole and ſome in halves; ſerve them up with 
it 4 little Butter in a China Cup, ſet it in the 
id middle of your Diſn, lie your Artichoaks _ 
ſh round, and ſerve them up. | wy 
a They are proper for a Side Diſh either Noon 
ry or Night. | N „ 
m 2274. To fricaſey Artirbaats. 
9 Take Artichoaks, and order them the ſame 
or Way as you did for frymg, have ready in a 


Stew - pan a few Morels and Trophels, ſtewed 
in brown Gravy, ſo put in your Artichoaks, 
and give them a ſhake altogether n your Ste w- 
Is, pan, and ſerve them up hot, "with Sippets 


round them. | +1 
2275. 'To dry Artieboak: Bottoms. © 
fa Take the largeſt 'Artichoaks you can get, 
to- when they are at their full Growth, boil them 
eat 3s you would do for Eating, pull off tge 
put Leaves and take out the Choak; cut off tb 
nd Stalk as cloſe as you can, lie them on a Tin 1 
em Dripping pan, or an earthen Diſh, ſet them in 
or «ſlow Oven, for if your Oven be too hot it 
n't will brown them; you may dry them before 
Q- the Fire if you have Conveniency ; when they 
ate dry put them in Paper Bags, and keep 

chem tor uſe. e 
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e 276. To flew Apples. 
Take a Pond of double refin'd Sugar, with 
a Pint of Water, . boil and ſkim it, and put 
into it a Pound of the largeſt and cleareſt Pip- 
Pins, pared and cut in Halves, if httle, let 
them be whole; core them and boil them 
with a continual Froth, till they be as tender 
and clear as you would have them, put in the 
Juice of two Lemons, but firſt take out the 


Apples, a little Peel cut like Threads, boil 


down your Syrrup as thick as you would have 
it, then pour it over your Apples; when you 

diſh them, ſtick them with long bits of can- 
did Orange, and forie with Almonds cut in 
long bits, ſo ſerve them up. 

- - You muſt ſtew them the Day before you ufe 


them.. | 
277. To ftew Apples another Way. 

Take Kentiſh Pippins or John Apples, pare 

and ſlice them into fair Water, ſet them on a 
| Clear Fire, and when they are boiled to maſh, 
let the Liquor run through a Hair-Sieve ; boi 
as many Apples thus as will make the Quant!- 
ty of Liquor you would have; to a Pint of 
this Liquor you muſt-have a Pound of double 
refin'd Loaf Sugar in great Lumps, wet the 
Lumps of Sugar with the Pippin Liquor, and 
ſet it over a gentle Fire, let it boil, and ſkim 
it well: Whilſt you are making the Jelly, you 
muſt have your whole Pippins boiling at the 


ſame Time; (they mult be the faireſt and belt 


Pippins you can get) ſcope out the Cores, and 
pare them neatly, put them into fair Water as 
you do them; you muſt likewiſe make a Syr- 


mw. 
2.3 


= w_=na=« CRF _———_ ” OT” OT” 7 


(143) 
rup ready to put them into, the Quantity as 
you think will boil them in clear; make the 
Syrrup with double refin'd Sugar and Water. 
Tye up your whole Pippins in a Piece of fine 
Cloth or Muſlin ſeverally, when your Sugar 
and Water boils put them in, let them boil 
very faſt, ſo faſt that the Syrrup always boils 
over them; ſometimes. take them off, and 
then ſet them on again, let them boil till they 
be clear and tender; then take off the Muſlin 
they were ty d up in, and put them into Glaſ- 
ſes that will hold but one in a Glaſs; then ſee 
if your Jelly of Apple - John's be boiled to 
Jelly enough, it it be, ſqueeze in the Juice of 
two Lemons, and let it have a boil; then 
ſtrain it through a Jelly-bag into the Glaſſes 
your Pippins were in; you muſt be ſure that 
your Pippins be well drained from the Syrrup 


they were boiled in; before you put them into ; 


the Glaſſes, you may, if you pleaſe, boil lit- 


tle Pieces of Lemon-peel in Water till they 


be tender, and then - boil them in the Syrrup 
your Pippins were boiled in ; then take them 
out and lay them about the Pippins before the 
Jelly is put in, and when they are cold Paper 
them up. . NY oe... e 3 9 
22178. To make Plumb Gruel. 
Take half- a Pound of Pearl Barley, ſet it 
on to Cree; put to it three Qua 
when it has boiled a while, ſhift it into another 
freſh Water, and put to it three or four Blades 
of Mace, a little Lemon - peel cut in long 
Pieces, ſo let it boil whilſt the Barley be verx 
ſoft ; if it be too thick you may add a little 
8 . s - a 4 < 1 More 
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of Water; 
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more Vater; take half a Pound of Currants, 
waſh them well and ump them, and put to 
them your Barley, half 4 Pound of Raiſins 
and Stone them; let them boil in the Gruel 
' whilſt they are Plump; when they are enough 
put to them a little white Wine, a little Juice 
of Lemon, grate in half a Nutmeg, and ſweet- 
en it to ow Taſte, fo ſerve them up. 

9. To mate Rice. Gene, | 
Boil half a Pound of Rice: in two Quarts of 

ſoft Water, as ſoft as you would have it for 
Rice Milk, with ſome Slices of Lemon peel, 
and a Stick of Cinamon; add to it a little 

white Wine and. Juice of Lemon to your Taſte, 
put in a little candid: Orange ſliced thin, and 
ſweeten it with fine Pewder Sugar; don't let 
it boil after you put in your Wine and Lemon, 
put it in a China Diſn, with five of ſix Slices 
of Lemon, foxſerve it up. 

280 . a. Scolcb W to eat bat for 

Supper. 
Boi a Quart of Cream with a Stick of Gin- 


amon, and a Blade of Mace; take fix Eggs, 


both Volks and Whites, (leave out the Strains) 
and beat them very well, grate a long Biſket 
into your Cream, give it a boil before you put 
in your Eggs. mix a little of your Cream a- 
mongſt your Eggs before you put em in, ſo ſet 
it over a flow Fire, ſtirring i it about whilſt it be 
thick, but don't let it boil ; take half a Pound 
of Currants, waſh them very well, and plump 
them, then put them to your Cuſtard ; you 
muſt let your Cuſtard be as thick as will bear 
the Currants 28 don't fink to the Bottom ; 


when 


r ̃ Ä%5 ] ͥ T2 3 


. 


( 145 ) 
when you are going to-diſh it up, put in a 
large Glaſs of Sack, ſtir it very well, and ſerve 
it up in a China Baſon. 

281. To mate a Diſb of mull d Milk, 

Boil a Quart of New Milk with a Stick of 
Cinamon, then put to it a Pint of Cream, and 
let them have one boil together, take eight 
Eggs, (leave out half of the Whites and all 
the Strains) beat them very well, put to them 
a. Jill of Milk, mix all together, and ſet it over 
a ſlow Fire, ftir it whilſt it begin to thicken 
like ' Cuſtard, ſweeten it to your Taſte, and 
grate in half: a Nutmeg ; then put it into your 


Diſh: with a Toaſt of White Bread. 


This is proper for a Supper. 
282. To make Leatch, 

Take two Qunces of Iſinglaſs and break it 
into Bits, put it into hot Water, then put half 
a Pint of New Milk into the Pan with the 
Ilinglafs, . ſet it on the Fire to boil, and put 
into it three or four Sticks of good Cinamon, 
two Blades of Mace, a Nutmeg quartered, and 
two or three Cloves, boil it till the Iſing lals be 
diſſolv ed, run it through a Hair Sieve. into a 
large Pan, then put to it a Quart of Cream 
ſweetened to your: Taſte with Loaf Sugar, and 
boil them a while together; take a Qarter of 
a Pound of blanch'd Almonds beaten in Roſe- 
water, and ſtrain out all the Juice of them in- 
to the Cream on the Fire, and, warm it, then 


take it off and ſtir it well together; when it has 


cooled a little take a broad ſhallow Diſh and. 
put ĩt into it through a Hair Sie ve, when it is 
. 2 = 
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| whilt you have a pretty large Diſh ; ſo ſerve 

it up. 

Sometimes a leſs Quantity of Iſinglaſs will 

db, according to the Goodneſs : Let it be the 

whiteſt and cleareſt you can get. 

Lou muſt make it the Day before you wane 
it for Uſe. 

283. To make Scotch Oyfters. 

Take two Pound of the thick Part of a 
Leg of Veal, cut it in little bits clear fiom the 
Skins, and put it in a Marble Mortar, then 
ſhred a Pound of Beef-ſuet-and put to it, and 


Heat them well together till they be as fine as 


Paſte ; put to it a handful of Bread-crumbs 
and two or three Eggs, ſeaſon it with Mace, 
\, Nutmeg, Pepper and Salt, and work it well 
together; take one Part of your forc'd Meat 


and wrap it in the Kell, about the Bigneſs of 


_ Pigeon, the reſt make into little flat Cakes 
ry them; the Rolls you may either broil 
in a . or ſet them in an Oven; 
three is enough in a Diſn, ſet them in the 
middle of the Diſn and lay the Cakes round ; 
then take ſome ſtrong Gravy, ſhred in a few 
Capers, and two or three Muſhrooms or Oyſ- 


ters if you have any, fo thicken it up with a 
Lump of Butter, and ſerve it up hot. Garniſh | 
your Diſh with Pickles. 


284. To boil Brockley. 
Take Brockley when it is Seeded, or at any 

ther Time; rake off all the low Leaved -of 
© yourStalk and tye them up in Bunches as you 

do Aſparagus, cut them the fame Length you 
* cut _ in little * 


— 
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and . boil them in Salt and Water —— 2 
lelves; you muſt ler your Water boil before 

you put them in; boil your Heads in Salt and 
Water, and let the Water boil before you put 
in the Brockley; put in a little Butter; it 
takes very little boiling, and if it boil too 
quick it will take off all the Heads ; you muſt 
drain your Brockley through a Sie ve as you do 
Aſparagus ; lie Stalks in the middle, and the 
Bunches round it, as you would do Aſpara- 


* 


N This is proper for either a Side Diſh ora 
middle Diſh. 
15 285. To boil Savoy Sprouls. 
If your Savoys be Cabbag'd, dreſs off the 
out Leaves and cut them in Quarters; take off 
a little of the hard Ends, and boil them in a 
large Quantity of Water with a little Salt ; 
when boiled drain them, lie them round your 
Meat, and pour over them a little Butter. 
Any thing will boil greener ina _ 
tity of Water then otherwiſe. iy | 
\ 286. To boil Cabbage Sprou fm. : 
Take your Sprouts, cut off the Leaf and 
the hard Ends, ſhred and boil them as you do 
other Greens, not forgetting a hitle Butter. 
| 287. Tofry Parſnips to look lite Trout. 
25 Take a middling fort of Parſnips, not der 
thick, boil-them as ſoft as you would do for | 
Eating, peel and cut them in two the long 2 
Way; you muſt only fry the ſrall Ends, not +: 
the thick ones; beat three or four Eggs, put 1 
to them a Spoonful of Flower, dip in your 
"Parſnips, and fry them i 4 Butter a ight brown, 
13 . 1 4 2 | 
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have for your Sauce a little Vinegar and But- 
ter; fry ſome Slices to lye round about the 

Diſh, and fo ſerve them up. | | 
288. To make Tanſey anviher Way, . 

Take an old Penny Loaf and cut off the | 

- (Cruſt, flice it thin, put to it as much hot | 

Cream as will wet it, then put to it fix Eggs 5 

{ 

| 

| 

| 


well beaten, a little ſhred Lemon-peel, a littie 
Nutmeg and Salt, and ſweeten it to your 
Taſte; green it as you did your baked Tan- 
ſey; ſo tye it up in a Cloth and boil it; (it 
will take an Hour and a Quarter boiling) when 
you diſh it up ſtick it with a little candid O- 
range, and lie a Seville Orange eut in Quar- 
ters round your Diſn; ſerve it up with a little 
289. Toimake.Gooſeberry Cream. % 
Talea Quart of Gooſeberries, pick, cod- 
dle, and bruiſe them very well in a Marble 
M.-ortar or wooden Bow], and rub them with 
the Back of a Spoon through. a Hair Sie ve till 
you take out all the Pulp ſrom the Seeds ; take 
2 Pint of thick Cream, mix it well among 
your Pulp, gtate in ſome Lemon - peel, and 
| tweeten it to your Taſte; ſerve it up either in 
2 China Diſn or an Earthen one. N 
== 290. To fry Parſnips another Way. 
Boil your Parinips, cut them in ſquare long 
Pieces about the length of your Finger, dip 
them in Egg and a little Flower, and try them 
à light brown ; when they are fried diſh them 
up, and grate over them a little Sugar; You | 
- muſt have for the Sauce a little White Wine, 
Butter, and Sugar in a Baſon, and ſet in the 
© middle of yuur Diſh, 291, To 
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2291. To make Apricock Pudding. 
Take ten Apricocks, pare, ſtone, 44. cut 
them in two, put them into a Pan with a 
Quarter of a Pound of Loaf Sugar, boil them 


pretty quick whilſt they look clear, ſo let them 


ſtand whilſt they are cold ; then take ſix Eggs, 


(leave out half of the Whites) beat them very _ 


well, add to them a Pint of Cream, mix the 


Cream and Eggs well together with a Spoon- 


ful of Roſe water, then put in your Apricocks, 


and beat them very well together - with four 


Ounces of clarified Butter, then put it into 


Four will bake it. 
292. To make Apricock Cuſtard, 


your Diſh with a thin Paſte under it ; half an | i 


Take a Pint of Cream, boil it with a Stick | 
of Cinamon and ſ Eggs, (leave out four of 


the Whites] when your Cream is a little cold 


mix your Eggs and Cream together, with a 
Quarter of a Pound of fine Sugar, ſer it 


over a {low Fire, ſtir it all one Way whilſt ic 
begin to be thick, then take it off and ſtir it 


whilſt it be a little cold, and pour it into your 
Diſh'; take fix Apricocks as you did for your 3 
Pudding, rather a little higher; when they are 


cold lie them upon your Cuſtard at an equal 


Diſtance 3 if it be at the Time mw. you 


have no ripe Apricocks, you may lie ene 
enn | 


293. To make Jumbals another Way. 


Take a Pound of Meal and dry it, a Pound 
of Sugar finely beat, and mix theſe tagether; 


then Oh the Yolks of five or ſix Eggs, half a 4 
Jl af thick Cream, as much as will make | is - 


oe * 
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up to a Paſte, and ſome Corriander Seeds, lay 
them on Tins and prick them, bake them in a 
quick Oven; before you ſet them in the Oven 


wet them with a little Roſe · water and double 


refin'd Sugar to Ice them. 
294. Jo mate Apricock Chips or Peac bes. 
Take a Pound of Chips to a Pound of Su- 


gar, let not your Apricocks be too ripe, pare 


them and cut them into Chips; take 


three Quarters of a Pound of fine r, ſtrow 


moſt of it upon the Chips, and let them ſtand 
till they be diſſolv'd, ſet them on the Fire, 
and boil them till they are tender and clear, 
ſtrowing the remainder of the Sugar on as 


they boil, ſkim them clear, and lay them in 


Glaſſes or Pots ſingle, with ſome Syrrup, co- 


ver them with double refin*d Sugar, ſer them 
in a Stove, and when they are criſp on one 


Side turn the other on Glaſſes and parch them, 


then ſet them into the Stove again; when they 


are pretty dry pour them on Hair Sieves till 
they are dry enough to put up. 
295. To make Sagoo Gruel. 
Take four Ounces of Sagoo and waſh it, ſet 


it over a flow Fire to cree, in two Quatts of 
Spring Water, let it boil whilſt it be thickiſh 
and ſoft, BY in a Blade or two of Mace, and 


a Stick of Cinamon, let it boil in a while, and 
then put in a little more Water; take it off, 
put 40 it a Pint of Claret Wine and a little 


candid Orange; ſhift them, then put in the 
Juice of a Lemon, and ſweeten it to your 
"Taſte; fo ſerve it up. . 


296. 70 


2 
i 
. 
I 
0 
te 
C 
tl 
te 
N 


( 151 
296. To make Spinage Tonſts. 


Take a Handful or two of young Spinage | 


and waſh it, drain it from the Water, put it 
into a Pan with à Lump of Butter and a little 


Salt, let it ſtew whilſt it be tender, only-turn | 


it in the boiling, then take it up and ſqueeze 
out the Water, put in another Lump of But- 


ter and chop it ſmall, put to it a Handful of 


Currants plump'd, and a little Nutmeg; have 
three Toaſts cut from a Penny Loaf well but- 
tered, then lie on your Spinage. 


This is proper for a Side Diſh either for 


Noon or Night. 
2 297. To roaſt a Beaſt Kidney. - 

Take a Beaſt Kidney with a little Fat on, 
and ſtuff it all round, ſeaſon it with a little 
Pepper and Salt, wrap it in a Kell, and put it 


upon the Spit with a little Water in the Drip- 


ping-panz what drops from your Kidney 


thicken with 4 Lump c Butter and Flower for 


your Sauce. 8 
To mate your Stuffing. 


Take a handful of fweet Herbs, a few Bread- | 


crumbs, a little Beef - ſuet ſhred fine, and two 
Eggs, (leave out the Whites) mix all together 


with a little Nutmeg, Pepper and Salt; ſtuff - - 


your Kidney with one Part of the Stuffing, 


and fry the other Part in little Cakes ; ſo ſerve 3 


it up. 
q 298. To flew Cucumbers. © 


Take middling Cucumbers and cut den ia 


Slices, but not too thin, ſtrow over them a 


. lietle Salt to bring out the Water, put them 
into n ot Sauce- pan, with a little 
I 7 
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Gravy, ſome. whole Pepper, a Lump of But- 
ter, and a Spoonful or two of Vinegar to your 
Taſte ; let them boil all together; thicken 


them with Flower, and ſerve them up with 


299. To make an Oatmeal Pudding. 
Take three or four large Spoonfuls of Oat- 
meal done through a Hair Sieve, - and a Pint 
of Milk, put it into a Pan and let it boil a lit- 
the whilſt it be thick, add to it half a Pound 
of Butter, a Spoonful of Roſe- water, a little 
Lemon-peel ſhred, a little Nutmeg or beaten 


Cinamon, and a little Salt; take ſix Eggs, 


(leave out two of the Whites) and put to them 
a Quarter of a Pound of Sugar or better, beat 


chem very well, ſo mix them all together; put 


it into your Diſh with a Paſte round your. Diſh 


Edge; have a little Roſe-water, Butter and 


Jugar for Sauce. | | 


300. To make a Calve's Head Pye anotber 
| s way | 
Half boil your Calve's Head, when it is 
cold cut it in Slices rather thicker than you 
would do for Haſhing, _ ſeaſon it with a little 


_ © Mace, Nutmeg, Pepper and Salt, lie part of 
your Meat in the bottom of your Pye, a Layer 


of one and a Layer of another; then 
in half a Pound of Butter and a little Gravy ; 
when your Pye comes from the Oyen, have 


ready the Yolks of fix or eight Eggs boiled 
+ hard, and lie them round your Pye; put in a 
little melted Butter, and a Spoonful or two of 


white Wine, and give them a ſhake together 
befare-you lie in your Eggs; your Pye muſt 
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be a ſtanding Pye baked upon a Diſh with a 


Puff · paſte round the Edge of the Diſh, but 


leave no Paſte in the Bottom of your Pye; 


when it is baked ſerve it up without a Lid. 
This is proper for either Top or Bottom 


Diſh. | ; 
| 301. To make Elder Wine. 

Take twenty Pounds of Malaga Raiſins, pick 
and chop them, then put them into a Tub 
with twenty -Quarts of Water, let the Water 
be boiled and ſtand till it be cold again before 
you put in your Raiſins, let them remain to- 

ther ten Days, 
ſtrain the Liquor very. well from the Raiſins 


thro* a Canvas Strainer or Hair Sieve ; add to 


it fix Quarts of Elder Juice, five Pounds of 
Loaf Sugar, and a little Juice of Sloes to make 
it acid, juſt as you pleaſe; put it into a Veſ- 


ſel, and let it ſtand in a pretty warm Place | 


three Months, then bottle it; the Veſſel muſt 


not beſtop'd up till it has done working; if 


your Raiſins be very good you may leave out 
the Sugar. | | 

_ 1302. To make Gooſeberry Vine of ride 
Pick, clean and beat your Gooſeberries in, a 


Marble Mortar or Wooden Bowl, meaſure 5 


them in Quarts up-heap'd, add two Quarts of 
Spring Water, and let them ſtand all Night 
or twelve Hours, then rub or preſs out the 


Huſks very well, ſtrain them through a wide 


Strainer, and to every Gallon put three Pound 
of Sugar, and a Jill of Brandy, then put all 
into a ſweet Veſſel, not very full, and keep it 


TY 


- 


ſtirring it twice a Day, then 


very 
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very cloſe for four Months, then decant it off 
till ir comes clear, pour out the Grounds, and 
waſh the Veſſel clean with a little of the Wine; 

add to every Gallon a Pound more Sugar, let 
it ſtand a Month in the Veſſel again, drop the 
Grounds thro a Flannel Bag, and put it to 
the other in the Veſſel; the tap-Hgle muſt 
not be over near the Bottom of the Caſk, for 
tear of letting out the Grounds. © 7 
The ſame Receipt will ſerve for Currant 
Wine the ſame. raph ler them be red Cure 
903 - To make Palm Mine. 
| Take a Pack of Balm Leaves, put them in a 
'Tob or large Pot, heat four Gallohs of Water 
ſcalding hot, ready to boil, then pour it upon 
the Leayes, ſo let it ſtand all Night, then ſtrain 
, them thro' a hair Sieve z put to every Gallon 
ot Water two Pound of fine Sugar, and ſtir it 
very well; take the Whites of four or five Eggs, 
5 beat them very well, put them into a Pan, and | 
= - whiſk it very well before it be over hot, when 2 
the Skim begins to riſe take it off, and keep wit 
it ſkimming all the while it is boiling, let it boil take 
three Quarters of an Hour, then put it into the ¶ it th 
Tub, when it is cold put a little new Yeaſt alm 
upon it, and beat it in every two Hours, that I or tl 
it may Head the better, ſo work it for two toe 
Days; then put it into a ſweet Roundlet, bung and 


4 hy 2 a and when it is Fine bottle it. you 
wats. 304. To make Raijin Wine. iny 
Take ten Gallons of Water, and fifty Pound ; 


of Malaga Raiſins, pick out the large Stalks and 
. chem i in your 3 when your wr l 3s 
01 
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boiled put it iuto a Tub; take the Raiſins and 
chop them very ſmall, when your Water js blood 
warm, put in your Raiſins, and rub them very 
well with your Hand; when you put them into 
the Water, let them Work for ten Days, ſtirring. 
them twice a Day, then ſtrain out the Raiſins 
in a Hair Sieve, and put them into a clean 
harden Bag, and ſqueeze it in the Preſs to take 
out the Liquor; ſo put it into your Barrel; 
don't let it be over full, bung it up cloſe, 5452 
et it ſtand whilſt it is Fine; when you tap your 
Wine you muſt not tap it too near the Bottom, 
for fear of the Grounds 5 when it is drawn off 
take the Grounds out of-the Barrel, and waſh . 
it out with a little of your Wine, on put your 
Wine into the Barrel again, draw your Grounds 
through a flannel Bag, and put them into the 
Barrel to the reſt; add to it two Pound of Loaf 
Sugar, then bung it up, and let it ſtand a Week 
or ten Days; if it be very Sweet to your Taſte, 
let ĩt ſtand ſome time longer, and bottle it. 

| 305. To make BirchWine. 

Take your Birch Water and boil it, clear it 
with whites of Eggs; to every Gallon of Water 
take two Pound and a half of fine Sugar, boil. 
it three quarters of an Hour, and when it is 
almoſt cold, put in a little Yeaſt, work it two 
or three Days, then put it into the Barrel, and 
to every five Gallons put in a Quart of Brandy, 
and half a Pound of ſton'd Raiſins; before 
ro ut up your Wine burn a brimſtone Match, | 
Barrel, 
06. To make white Currant Wine... 


"Ta akete eſt white Curran — 55 
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ſtrip and break them in your Hand, whillt you 


break all the Berries; to every Quart of Pulp 
take a Quart of Water, let the Water be boiled 
and cold again, mix them well togother, let 
them ſtand all Night in your Tub, then ſtrain 


; them thro? a Hair Sieve, and to every Gallon 


put two Pound and a half of Six penny Sugar; 


. When your Sugar is diſſolved, put it into your 


Barrel, diſſolve a little Iſinglaſs, whiſk it with 
Whites of Eggs, and put it in; to every four 
Gallons put in a Quart ot Mountain Wine, ſo 
bung up your Barrel; when it is Fine draw it 


off, and take out the Grounds, (but don't tap 


the Barrel over low at the Bottom) waſh out 
the Barrel with alittle of your Wine, and drop 


the Grounds thro” a Bag, then put it to the 
reftof your Wine, and put it all into your Barrel 
again, to every Gallon add half a Pound more 


Sugar, and let it ſtand another Week or two ; 

if it be too ſweet let it ſtand a little longer, then 

bottle it, and it will keep two or three Years. 
307. To make Orange Ale. 

Take forty Seville Oranges, pare and cut 
them in Slices, the beſt coloured Seville you 
can get, put them all with the Juice and Seeds 
into half a Hogſhead of Ale; when it is tunned 
up and working, put in the Oranges, and at the 
ſame Time a Pound and a half of Raiſins of the 
Sun ſtoned ; when it has done Working cloſe 
up the Bung, and it minen to drink in a 


Month. 


308. T 0 make Orange Brandy.” 
Take a Quart of Brandy, the Peels of eight 


4 


Oranges thin pared, ſteep them in the Brandy 
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forty-eight Hours in a cloſe Pitcher, then take 
three Pints of Water, put into it three Quarters 
of a Pound of Loaf Sugar, boil it till half be 
conſumed, and let it ſtand till cold, then mix 
it with the Brandy. . 
309. Te make Orange Wine. | 
Take fix Gallons of Water, and fifteen 


Pound of powder Sugar, the Whites of ſix Eggs 


well beaten, boil them three Quarters of an 
Hour, and ſkim them whilſt any Skim wall 
riſe z when it is cold enough for working, put 
to it, fix Ounces of the Syrrup of Citron or 
Lemons, and fix Spoonfuls of Yeaſt, beat the 
Syrrup and Yeaſt well together, and put in the 


Peel and Juice of fifty Oranges, work it two 
Days and a Night, then tun it up into a Bar- 


rel, ſo bottle it at three or four Months old. 
310. To make Cowſlip Wine. 
Take ten Gallons of Water, when it is al- 
moſt at boiling, add to it twenty-one Pound 
of fine Powder Sugar, let it boil half an Hour, 
and ſkim it very clean; when it is boiled put 


it in a Tub, let it ſtand till you think it be 
cold to ſet on the Yeaſt ; take a Pofringer of 


new Yeaſt off the Fat, and put to it a few 


Cowflips : when you put on the Yeaſt, put in 
a few every Time it is ſtirr'd, till all the Co] - 
ſlips bein, which muſt be fix Pecks, and let it 
work three or four Days; add to it ſix Lemans, _ 
cut off the Peel, 2nd the Inſides put into your 


Barrel, then add to it a Pint of Brandy; when 
you think it has done working, cloſe up your 
Veſſel, let it ſtand a Month, and then bottle 


it; you may let „ lie a Week or 
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ten Days to dry before you make your Wine, 
for it makes it much finer ; you may put in a 
Pint of white Wine that is good, inſtead of 
the Brandy. 8 
311. To make Orange Wine another Way. 
Take ſix Gallons of Water, and fitteen 
Pound of Sugar, put your Sugar into the Wa- 
ter on the Fire, the Whites of ſix Eggs well 
+Seaten, and whiſk them into the Water, when 
it is cold ſkim it very well whilſt any Skim 
riſes, and let it boil for half an Hour; take 
fifty Otanges, pare them very thin, put them 
into your Tub, pour the Water. boiling hot 
upon your Oranges, and when it is Blood- 
warm put on the Yeaſt, then put in your Juice, 
let it work two Days, and ſo tun it into your 
Barrel; at ſix Weeks or two Months old bot- 
tile it; you may put to it in the Barrel a Quart 
# of Brandy. 85 1 
=. 312. To make Birth Vine another Way. 
= , Toa Gallon of Birch Water, put two Pound 
EE of Loaf or very fine Lump Sugar, when you 
put it into the Pan whiſk the Whites ot four 
5s Eggs; (four, Whites will ſerve for four Gal. 
Jons) whiſk them very well together before it 
be boiled, when it is cold put on a little Yeaſt, 
let it work a Night and a Day in the Tub, be. 
f;ore you put it in your Barrel put in a Brim 
ſtone Match burning; take two Pound of Iſin- 
galaſs cut in little Bits, put to it a little of your 
Wye, let it ſtand within the Air of the Fire 
= All Night; take the Whites of two Eggs, beat 
it with your Iſinglaſs, put them into your Bar 
wel and ſtir them about with 4 Stick; thi 
A Quant 
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ripes. to three Dozen of Oranges put half a 
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Quantity will do for four Gallons ; to four 
Gallons you muſt have two Pounds of Raiſins 


ſhred,. put them into your Barrel, cloſe it up, 
but not too cloſe. at the _ firſt, when it is fine, | 


bottle it. 
313. Tomake Apricock Wine. 


Take twelve Pound of Apricocks when full 
Ripe,. ſtone and parc them, put the Paring in- 
to three Gallons of Water, with ſix Pounds f 
Powder Sugar, boil them together half an 
Haur, ſkim them well, and when it is Blood-- 
warm put it on the Fruit; it muſt be well 


bruiſed, cover it cloſe, and let it ſtand three: 


Days; kim. it every Day as the Skim 1iſes,, 
and put it thro' a Hair Sieve, adding a Pound 
of Loaf Sugar; when you put ĩt into the Veſ- 
ſel cloſe. it up, and hon it 1s fine bottle it. 
314. To make Orange Shrub, 
Take Seville Oranges when they are. full, 


Doren of large Lemons, pare them very 2 


the thinner the better, ſqueeze the Lemons 


Oranges together, ſtrain the Juice tho a hair 
Sieve, toa Quart of the Juice put a Pound and 
a Quarter of Loaf Sugar; about three Dozen 
of Oranges (if they be good) will make a 
Quart of Juice, to every Quart of Juice put 
a Gallo of Brandy, put it inta a little Barrel 
with an open Bung with all the Chippins of © 
your Oranges, and bung it up cloſe; when it 


is ſine bottle 1K. 8 
This is a 4 png, Dram, and ready for 
Punch all the Lear. | 
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Take twelve Gallons of Water, eight Pounds 
of Sugar, two Quarts of Honey, and a few 


, three Penny-worth of Iſinglaſs, cut it as ſmall 

as you can, beat it in a Mortar about a quarter 
'- of an Hour, it will not make it ſmall; but 
that it may diſſolve ſooner, draw out a little 


well, mix them with 


g (-160 ) | 
315. To make firong Mead 


— 


Cloves, when your Pan boils take the Whites 


of eight or ten Eggs, beat them very well, 


put them into your Water before it be hot, and 
whiſk them very well together; do not let it 
boil but ſkim it as it riſes till it has done tiſ- 
ing, then put it into your Tub; when it is a- 
bout Blood - warm put to it three Spoonfuls of 
new Yeaſt ; take eight or nine Lemons, pare 


them and ſqueeze out the Juice, put them both 
together into your Tub, and let them work 
two or three Days, then put it into your Bar- 


rel, but it muſt not be too full; take two or 


of the Mead into a Quart Mug, and tet it ſtand 
within the Air of the Fire all Night ; take 
the Whites of three Eggs, beat them ve 
our Iſinglaſs, whi 


.them together, and put them into your Barrel, 


= bung it up, and when it is fine bottle it. 


Shim riſes, and ſkim it very clean ; put i 
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W Fu may order Iſinglaſs this Way to put it 
into any fort of made Wine, 


316. To make Mead another Way. © 


2 ake a Quart of Honey, three Quarts of 


Water, put your Honey into the Water, when 


it is diffolved, take the Whites of four or five 


Eggs, whiſk and beat them very well together, 
and put them into your Pan ; boil it whiltt the 
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to your Tub, when it is warm put in two or 
- three Spoonfuls of light Yeaſt, according to 
the Quantity of your Mead, and let it work 
two Nights and a Day. To every Gallon put 
in a. large Lemon, pare and ſtrain it, put the 

Juice and Peel i —— your Tub, and when it is 
b into your Barrel; let it work. 
three or Days, ſtir it twice a Day with a 
Thible, 2 it up, and let it ſtand two or 
to the hotneſs of the 


| 


317. To male der. | 
Dram off the Cyder when it hath hs , 2M 
Forenight i in the Barrel, put it inte the ſame "Il 
Burrell again when you have cleaned it from the 
Grounds, and if your Apples were ſharp, and 
that you find your Cyder put into every 
Gallon of Cyder a Pound and half ef. Sir * 
; 5 Five: penny Sugar; to twelve Gal 
ons of this take half an Gun A Minglida, 
and put to it a Quart of Cyder; When our 
Iſinglaſs is diſſolved put to it three Whites tt ᷑ 
— while them der her, REN "i 
your. Barrel; it duo 9 
8 it. oh — 
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_ "the Skins of four Lemons, when it is cold 
bruiſe your Peeps, and put into your Liquor; 
add to it a Jill of if Yeaſt, and the Juice of four 
Lemons, let them be in the Tub a Night and 
a Day, then wa! it into your Barrel, and keep 
it four Days ſtirring, then clay it up cloſe for 
three Weeks and bottle it. Put a Lump of 
en in every Bottle. | 

319. To make Red Carrant Wine. . 

Lit your Currants be the beſt and ripeſt you 
can get, pick and bruiſe them; to every Gal- 
lon of juice add five Pints of Water, put it 
* __ - to your Berries in a Stand for two Nights and 

2 Day, then ſtrain your Liquor through a hair 
. Sieve; to every Gallon of Liquor put two 
Pound of Sugar,” ſtir it till it be well diſſolved, 


ys, then draw it off clean, put in a Pound 
and a half of Sugar, ſtirring it well, waſh out 


6 163 the Roundlet with ſome of the Liquor, ſo tun 


it up cloſe; if you put two or three Quarts of 
ere r it makes it 


Lou may hs white Corrant Wine the 


EP fame Way,. only leave out the Raſps. 


f 320. To make Cherry Nine. 
Take D Pound of Cherries and ſtone 
| e Quarts of Water, and two Pound 
gar, 


ſkim and boil the Water and Su- 
Sar, then put in the Cherries, let them have 
one boil, put them into an earthen Pot till the 


32 next Day, Tad for thee to drain thro? a Sieve, 
” then put your Wine into 4 Spicket Pot, clay 


No is c two or three 
Days 
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r it into a Roundlet, and let it ſtand four 
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Days after; if it do not work, throw into it - 


A a handful of freſh. Cherries, ſo let it ſtand fix | 


ſome Lemon to your Taſte, beat them for h 


or eight Days, then if it be clear, bottle it up. | 
321. To make Cherry Wine another Way. © © 
Take the ripeſt and largeſt Kentiſh Cherries 
you can get, bruiſe them very well, Stones 
and Stalks altogether, put them into a Tub, 
having a Tap to it, let them ſtand fourteen 
Days, then pull out the Tap, let the Juice run 
from them, and put it into a Barrel, let is 
work three or four Days, then ſtop it up cloſe 
_ three or four Weeks, and bottle it off. | 
This Wine will keep many Years and be 
322. 1 
Take a Pound of Loaf Sugar, beat and ift 
it very fine, grate the Rhind of a Lemon and 
put it to your Sugar; take the Whites of three 
Foes and whiſk them to a Froth, ſqueeze i Y 1 
alf 


an Hour, and drop them on white Paper; be 
fure you let the Paper be very dry, and ſift a 
little fine Sugar on the Paper before you drop 
them. If you would have them Yellow, take - 
a Pennyworth of Gambouge, ſteep it in ſome +3 
Roſe-water, mix to it ſome Whites of Egg 
- and a little Sugar, ſo drop them, and backe 
them in a low Oven. * 
373. To make Gooſeberry Wine another Way. 
| Take twelve Quarts of good ripe Gooſe: 
. berries, ſtamp them, and put to them twelve 
Quarts of Water, let them ſtand three Days. 
ſtir them twice every Day, ſtrain them, and * 
3 rac 2 M0 
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when it is diſſolved ſtrain it through a Flannel 
Bag, and put it into a Barrel, with half an 
Ounce of Iſinglaſs; you muſt cut the Ifinglaſs 
in Pieces, and beat it whilſt it be ſoft, put to 


it a Pint of your Wine, and let it ſtand within 


the Air of the Fire; take the Whites of four 
Eggs and beat them very well to a Froth, put 
in the Iſinglaſs, and whiſk the Wines and it 
together; put them into the Barrel, clay it 


cChuoſe, and let it ſtand whilſt Fine then bottle 


it tor Uſe. e 

324. To make Red Curram Wine another 
F : Way,” 

Take five Quarts of red Currants, full ripe, 
bruiſe them, and take from them alt the Stalks, 

to every five Quarts of Fruit put a Gallon of 

Water; when you have your Quantity ſtrain 


them through a Hair Seve, and! to every Ga. 


lon of Liquor put two Pounds and three quar- 
tets of Sugar; when your Sugar is diſſolvedt 


© /- fon it inte your Caſk, and let it ſtand threw 
Weeks; then draw it off, and put 


SGallom a of a Pound of Sugar; wath 
your Barret witk cold Water, tun it up, and 
let it ſtand about a Week; to every ten Gal - 
Ions put am Ounee of Ifinglaſs, diſſolve it in 
ſome of the Wine, when it is diſſolved put to 
it a Quart of your Wine, and beat therm with 
2 Whiſk, chen put it into the Caſte, and ſtop 
| 3 rn when it is Fine bottle ir; 
I you would Have its taſte of Raſps, put to 


every. Gellon of Wide #Quert of Neſps; if 
there be any Grounds" in the bottom of the 
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them thro* a Flannel Bag, and then put i it into 
your Caſk, 
328. To mate Mulberry Vine. 
Gather your Mulberries when they are fall 
ripe, beat them in a Marble Mortar, and to 
every Quart of Berries put a Quart of Water; 
when you put them into the Tub rub them 
— — well with your Hands, and let them ſtand 
ight, then ſtrain them through a Sieve; 
to every Gallon of Water put three Pound of 
Sugar, and when the Sugar is diſſolved put it 
into your Barrel; take two Pennyworth of I. 
ſinglais and clip it in Pieces, put to it a little 
Wine, and let it ſtand all Night within the Air 
of the Fire; take the Whites of two or three 
Eggs, beat them very well then put them to 
the Ifinglaſs mix them well together, and — 
them into your Barrel, ſtirring it about w 
it is put in; you muſt not let it Che over full, 
nor bung it cloſe up at firſt; iet it in a oval +3 
Place and bottle it when fine. * 1 
3326. To mate Blackberry Vine. 4 7 
Take Blackberries when they are full rip, 
and ſqueeze them the ſameWay as you did the £5 
Mulberries. If you add a few Mulberries it 
will. make your-Wine have a much dener 2 
Taſte. "4 4 
327. To make Hrrp of Mulberries, wy 3/1 
Take Mulberries when they are full ripe, "I 
break them very well with your Hand, and 
drop them thro' a Flannel Bag; to = | 
Pound of Juice take a Pound of Loaf Sugar, 
beat it ſmall, put it to your Juice, ſo boil and 
im ie yery well 3, you muſt ſkim it all che 


\ | 
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1 8 boiling ; when the Skim has done 


riling it is enough.; when it is cold bottle it 


and keep it for Uſe.- 


Wane. may make Raſpberry Syrrup the ſame 
ay: | 
28. To nate Ra Brandy. 

_ Ta — Gallon of — beſt e = 

get, an gather your Raſpberries when t 

are full ripe; — put them whole into 2 ; 
Brandy; to every Gabom bf Randy take three 
Quarts of Raſps, let them ſtand cloſe covered 

for a Month, then clear it from Raſpa and 

put to it a Pound of Loaf Sugar; When your 

Sugar is diſſolved and a little ſettled both! it 
* keep it ſor Uſe: 
329. To make Black Cherry Brandy. 

| Taken Gallo» of the heſt Brandy, and eight 
Pound of Black Cherries, ſtone and put them 
into your Brandy in an earthen Pot; bruiſe 


the Stones in a Mortar, then put them into 


our Brandy, and cover them up cloſe, let 
them ſteep for a Month or fi Weeks, ſo drain 
it and keepvit for Uſe. | 
„ en, diſtit theIngredients if youpleaſe. 
390i: To mate Ratiſim Brandy.” 
Tak a Qonrt of te Beſt Brandy, and about 
2 Jill of A —— Kernels, blanch and bruiſe 
them in u with a Spbonfull or two of 
Bragdy, ſo put them into a large Bottle with 
your Brandy; put to it four Ounces of Loaf 
Sogar, ler it ſtand till you think it has got the 
Tate of the Kernels, —ͤ— out and put 
5 d re N if you * | 


321. To 


, 
» „ - 
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331. Te make Couflip Syrrup, | 
Take a Quartern of freſh pick'd Comdips, 
put to them a Quart of boiling Water, let 
them ſtand all Night, and the next Morning 
drain it from the Cowſlips ; to every Pint of 
Water put a Pound of fine Powder Sugar, and 
boil it over a flow Fire; ſkim it all the Time 
in the boiling whilſt the Skim has done riſing ; 
then take it off, and when it is cold put it into 
a Bottle, and keep it for · Uſe. 
332. To make Lemon Brandy, . 
Take a Gallon of Brandy, chip twenty-five 
Lemons, (let them ſteep twenty-four Hours) 
the Juice of ſixteen Lemons, a quarter of a 
Pound of Almonds blanch'd and beat, drop it 
through a Jelly-bag twice, and when it is Fine 
bottle it; ſweeten it to your Taſte with double 
refined Sugar before you put it into your Jelly - 
Bag. You muſt make it with the beſt Brand 
you can get. * 
333. To make Cordial Water of Conlips. Wh 
Take two Quarts of Cowflip-peeps,. a, Slip 
of Balm, two Sprigs of Roſemary, a-Stick- of 
Cianamon, half an Orapge-peel, half a Le- 
mon- peel, a Pint of Brandy, and a Pint of 
Ale.; lay all theſe to ſteep twelve VERA chen 1 
| diſtil them on a cold Still. 1 
34. To make Mill Nunch. 
| Take two Quarts of old Milk, a. 
5 good Brandy, the Juice of ſix Lemons r O- 
| ranges, whether you pleaſe, and about ſix 
_- Ounces of Loaf Sugar, mix them altogether 
and drop them through à Jelly-bag ; take off 
the Peel of two of the Lemons or Rr 


2 2 4 
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1 ee when it is run off 

* it z will keep as long as you pleaſe, 
To make Milk Punc 5 anotber Way, 

Fake three Jills of Water, a Jill of old 

WE and a Jill of Brandy, ſweeten it to your 

Taſte; tor muſt not*put any Acid into this, 
i | 


ra it will make-it curdle. 
This is a cooling Punch to drink in a * 


| iy: 336. To make Punch another ay. 
Take five Pints of boiling Water and one 
Quar of Brandy, add to it the Juice of four 
+ Lemons or Oranges, and about fix Ounces of 
Loaf Sugar; when you have mix'd it toge- 
i ther, ſtrain it through a Hair Sieve or Cloth, 
and put into your Bowl the Peel of a Lemon 
; or Orange. | 
* 337. To nale Acid for Punch. | 
Take Gooſeberries at their ful! Growth, 


- ſqueeze them in a harden Bag thro' a Prefs, 
©. When: you have done run it through a Flannel 

| and then bottle it in ſmall Bottles; put a 
- tit Oil on every Bottle, ſo keep it for Uſe. 

338. To bottle Gooſeberries. _ 

3 +-Garkes your Gooſeberries when they are 
| young, pick and bottle them, put in the Cork 
© Jooſe, fer them in a Pan of Water, with a lit- 
tte Hay in the Bottom, put them into the 
Pan when the Water is cold, let it ſtand on a 
- flow Fire, and mind when they are Codled; 
- ies lee th Pan boil, if you do it will break 

== GS hae Wal, keep thr 
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3 and beat them in a Marble Mortar, and 


, errand 


cork them as cloſe as you would do for Ale, 


| (3 — | 
N 339. To Bottle Damaſtene.. 
Take your Damaſcenes before they are full 
ripe, and gather them when the Dew is off, 
pick off the Stalks, and put them into dry 
Bottles; don't fill your Bottles over full, and 


keep them in a Cellar, and cover them over 
with Sand, 


340. To preſerve Orange Chips to put in 
- Glaſſes | book 


Take a Seville Orange with a clear Skin, 
pare- it very thin from the White, then.cake 
a Pair of Sciſſars and clip it very thin, and 
boil it in Water, ſhifting it two or three times 
in the boiling to take out the Bitter; then 
rake half a Pound of double refined Sugar, 
boil it and ſkim it, then put in your Orange, 
ſo let it boil over a flow F ire whilſt your Syr- 


rup be thick, and your Orange look clear, 


then put it into Glaſſes, and cover it wich 

Papers dipt in Brandy; if you have a Quanti- 

ty of Peel, you muſt have the larger Quantity 

of Sugar. e 

341. To preſerve Oranges or Lemons. | _ 
Take Seville Oranges, the largeſt and ruf- 


| feſt you can get, clear of Spots, chip them 


very fine, and put them in Water for two 
Days, fhifting them twice or three times a 
Day, then boil them whilſt they are ſoft; take 
and cut them in Quarters, and take out all the q 
Pippins with a Penknife, ſo weigh them, and 
to every Pound of Orange, take a Pound and. 
half of Loaf Sugar; put your Sugar: into a” 
Pan, and to every Pound of Sugat a Pint a 
2 | EP 8 Water, * * 
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| 7 - Water, ſet it over the Fire to melt, and when 


* boils ſkim it very well, then put in your 


- Oranges; if you would have any of them 


whole, make a little hole at the Top, and take 
out the Meat with a Tea Spoon, ſet your O- 
ranges over a ſlow Fire to boil, and keep them 
{ſkimming all the while; keep your Oranges 


zs much as you can with the Skin downwards; 


you may cover them with a Delf- plate, to bear 
them down in the boiling ; let them boil for 
three · Quarters of an Hour, then put them in- 
to a Pot or Baſon, and let them ſtand two 
Days covered, then boil them again whilſt they 
look clear, and the Syrrup be thick, ſo put 
them into a Pot, and lie cloſe . over them a 
Paper dip'd in Brandy, and tye a double Pa- 
der at the Top, ſet them in a cool Place, and 
keep them for Uſe. If you would have your 
Oranges that are whole to look pale and clear, 
ta put in Glaſſes, you muſt make a Syrrup of 


ES Pippin Jelly; then take ten or a dozen Pip- 
pins, as they are of Bigneſs, pare and lice 


them, and boil them in as much Water as will 
© "cover them, till they be throughly tender, ſo 
train your Water from the Pippins through a 


Hair Sieve, then train it through a Flannel 


Bag; and to every Pint of Jelly take a Pound 
of double refined Sugar, ſet it over a Fire to 


boil, and ſkim it, let it boil whilſt it be thick, 
then put it into'a Pot and cover it, but they 


will keep beſt if they be put every one in diffe- 


IE. as 342. To make Jelly of Currants. 


, > * aca * 
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3 Take a Quartern of the largeſt and beſt 
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Currants you can get, ſtrip them from the 


Stalks, and put them in a. Pot, ſtop them cloſe. 
up, and boil them in a Pot of Water over the 


Fire, till they be thoroughly codled and begin 
to look Pale, then put them in a clear Hair« 


Sieve to drain, and run the Liquor through a 


Flannel Bag; to every Pint of your Liquor 
put in a Pound of your double refined Sugar; 


you muſt beat the Sugar fine, and put it in b ß 


Degrees, ſet it over the Fire and boil it whilſt 
any Skim will, riſe, then put it in Glaſſes for 
Uſe; the next Day clip a Paper round, and 
dip it in Brandy to lie on your Jelly ; if you 
would have your Jelly a light Red, put in half 


of white Cucrants, and in my Opinion it ook 


much better. | 
$43. To preſerve Apricocks. 


Take Apricoeks before they be full-ripe; 


ſtone and pare them, then weigh them, and 


to every Pound of Apricocks take a Found of 
double refin'd Sugar, beat it very ſmall, lie ne 
part of your Sugar under the Apricocks, and 


the other Part at the Top, let them ſtarid'all 
Night, the next Day put them in a Stew-pany: 
or Braſs-pan ; don't do over many at once in 


your Pan, for fear of breaking, let them boil 


over a ſlow Fire, ſkim them very well, ank 


turn them two or three times in the boiling; 
you muſt but about half do them at ; 34 
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firſt, and let them ſtand whilſt they be cο 


then let them boil whilſt your Apricocks ole 


clear, and the Syrrup thick, put them into 
your Pots or Glaſſes, when they are cold cover 
them with a Paper dipt in Brandy, then tye 
an WL HH 1 another 
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another Paper cloſe, over your Pot to keep out 


the Air. 


344. To make Marmalad: of Apricocks. 
Take what Quantity of Apricocks you ſhall 
- think proper, ſtone them, and put them im- 
mediately into a Skellet of boiling Water, keep 
them under Water on the Fire till they be 
ſoft, then take them out of the Water and 
wipe them with a Cloth, weigh, your Sugar 
with your Apricocks,. weight for weight, then 
diſſolve your Sugar in Water, and boil it to a 
candy Height, then put in your Apricocks, 
being a little bruiſed ; let them boil but a 
Quar uarter of an Hour, then glaſs them up. 

- 345+ To hau when Jahr SAger in a, can. 

dy Height. 

Take ſome Sugar and clarify it tin! it come 
to a candy Height, and keep it ſtill boiling till 
it become thick, then ſtir it with a Stick trom 
you, and when it is at candy Height it will 


XS fly from your Stick like Flakes of Snow, or 
+>. Feathers flying in the Air, and till it comes to 
chat Height it will not fly, then you may uſe 


it as you pleaſe. 


346. To mate Marmalade of Quinces White 


--  - Take your Quinces and codle them as you 
== do Apples, when they are ſoft pare them and 
cut them in Pieces, as if you would cut them 


for Apple Pyes, then put your Cores, Parings 
and the Waſte of your Quinces in ſome Wa- 
ter, and boil them faſt for fear of turning Red, 
until it be ſtrong Jelly; when you ſee the Jelly 


pretty Strong ſtrain it, and be. ſure you boil 


| 3 n . add: as much Sugar 25 the 
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Weight of your Quinces unto your Jelly, till it 
be boil'd to a Height, then put in your codled 
Quinces and boil them uncovered till they be 
enough, and ſet them near the Fire to harden. 
347. To make Quiddeny of Red Currantber- 
7 Nu ries. : : 
Put your Berries into a Pot with a Spoonful 
or two of Water, cover it cloſe, and boil them 
in ſome Water, when you think they are enough 
ſtrain them, and put to every Pint of Juice a 
Pound of Loaf Sugar, boil it up Jelly Height, 
and put them into the Glaſſes for Uſe. 
348. To preſerve Gooſeberries.  — 
To a Pound of ſton'd Gooſeberries put 4 
Pound and a quarter of fine Sugar, wet the 
Sugar with the Gooſeberry Jelly; take a Quart 
of Gooſeberries, and two or three Spoonfuls of 
Water, boil them very quick, let your Sugar 
be melted, and then put in your Gooſeberries : 
boil them till clear, which will be very quickly. 
349. To mako- little Almond Cakes. 
Take a: Paundof Sugar and eight Eggs; beat 3 
them well an Hour, then ꝓut them into a 
Pound ot Flower, beat them together, hlanch | 
a quarter of a Pound of Almonds, and beat 
them with Raſe-Water to keep them from 
— mix all together, butter yourTins, and 
bake them half an Hour. SITY n 
Half an Hour is rather too long for them to 
ſtand in the Oven. e * 
350. To praſerus Ned Gaoſeber ria. 


at 


Ta a Pound of Six-penny Sugar and a 
little Juice of Currants, put to it a Pound ant 
« half of Gooſeberries, and let hem boil gu 
= r X 3 7 . 


.\ Cap) 
4 quarter of an Hour; but if they be for Jam 
they muſt boil better than half an Hour. 
TP Phey are very proper for Tarts, or to cat 
as Sweet · Meats. | ol 
351. Tebotile Berries anatber Way. 
Sather your Berries when they are full grown, 
pick and bottle them, tye a Paper over them, 
prick it with a Pin, and fet it in the Oven; 
after * have drawn, and when they are 
Codled, take them out, and when cold cork 
them up; roſin the Cork over, and keep them 
for Uſe. 2 + ot routett 
352. To keep Barberries far Tarls all the 
8. 7 4+ Finder ©. * 
= Take Berries when they are full Ripe, and 
pick them from the Stalk, put them into dry 
| | | Bottles, cork them up very cloſe and keep them 
| for Uſe. EMUT e en | 
Lou may do Cramberries the fame Way. 
353. To preſerve Barberries for Tarts. 
Iake Barberries when full Ripe, ſtrip them, 
fake their Weight in Sugar, and as much Wa- 
ter as will wet your Sugar, give ita - boil and 
. ſkim it; then put in your Berries, let them 
boil whilſt they they look clear and your Syrrup 
thick, fo put them into a Pot, and when they 
are cold cover them up with a Paper dip'd in 
Brandy. 147609 
354. | To preſerve Damaſcenes. 
Take Damaſcenes before they are full ripe, 
and prick them, take their Weight in Sugar, 
and as much Water as will wet your Sugar, 


a gu it a Boil ard ſkim it, then put in your 
Dam let them have oue Scald, and 
| 1 \ t - 2 CI o ſet 
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fet them by whilſt cold, then ſcald them 
again, and continue ſcalding them twice a Day 
whilſt your Syrrup look thick, and the Da- 
maſcenes clear; you muſt never let them boil; 
do them in a Braſs Pan, and do not take them 
out in the Doing; when they are enough put 
them into a Pot, and cover them up with a 
Paper dip'd in Brandy. 

355. Howto — Damaſcenes for Tarts. 

Take Damaſcenes before they are full Ripe, 
to every Quart of Damaſcenes put a Pound of 

wder Sugar, put them into a pretty broad 

ot, aLayerof Sugar andaLayerof Damaſcenes, 
tye them cloſe up, ſer them in a flow Oven, 
and let them have a Heat every Day whilſt the 
Syrrup be thick and the Damaſcenes enough; 
render a little Sheep ſuet and pour over them, 
ſo keep them for Uſe. ' | 
356. To keep Damaſcenss anotber Way. 


off the Stalks and put them into dry 
ttles; cork _—_ e and 
nnn gg? 

357. Tomake Mango of Codlins;” © 
Take Codlins when they ate at their full 
Growth, and of the greeneſt Sort, take a little 


out of the End with a Stalk, and then take 


out the Core; lie them in a ſtrong Salt and 


Water, let them lie ten Days or more, and fill 


them with the ſame Ingredients as youdo her 
Mango, only ſcald them oftner. _ 
58. Do pic lis Currantbervies, 


Tak Currants either red or white ber . 
hey are thoroughly ripe 3 you mult not take 


* —_OY 
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Fake Damaſcenes before they be quite ripe, | | 
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them from the Stalk ; make a Pickle of Salt 
and Water, and alittle Vinegar, ſo keep them 
ee... | 

They are proper for Garniſhing. 

359. To keep Barberries inſtead of preſerv- 


| 1g 

Take Barberries and lie them in a Pot, a 
Layer of Barberries and a Layer of Sugar, pick 
the Seeds out before for garniſhing Sweet- 
meats; if for Sauces put ſome Vinegar to 
them. £4 | 
360. To keep Aſparagus or Green-Peaje a 

Lee Fear. | 
Take Green-Peaſe, green them as you do 
Cucumbers, and ſcald thern.as you do other 


Pickles made of Salt and Water ; let it be al- - 


ways new Pickle, and when you would uſe 


3 them boil them in freſh Water. 


361. To make white Paſte of Pippins. 
Take ſome Pippins, pare and cut them in 


- - Halves, and take out the Cores, then boil 


them very tender in fair Water, and ſtrain them 


[ chrol a Sieve, then clarify two Pound of Sugar 


with two whites of Eggs, and boil it to a 
candy Height, put two Pound and a half of 
the Pulp of your Pippins into it, let it ſtand 
cover a flow Fire drying, keeping it ſtirring till 
it comes clear from the Bottom of your Pan, 
then lie them upon Plates or Boards to dry, 
362. To mate green Paſte of Pippins. 
Take green Pippins, put them into g Pot 


2 a flow Fixe hve or fix Hours, to draw che 
xedneſs or ſappineſs from them, and then ſtrain 
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And cover them, let them ſtand infufing ver 


(1739) © | 

them through a Hair Sieve ; take two Pound 
of Sugar, - boil it to a candy Height, put to it 

two Found of the Pulp of your Pippins, keep 
it ſtirring over the Fire till it comes clean from 
the Bottom of your Pan, then lay it on Plates 


5 363. To make red Paſte of Pippins. 


Take two Pound of Sugar, clarify it, then 
take Roſſet and temper it very well with fair 


or Boards, and ſet it in an Oven or Stove to | 


Water, put it into your Syrrup, let it boil till 


your Syrrup is pretty red coloured with it, then 
ſtrain your Syrrup through a fine Cloth, and 
boil it till it be at candy Height, then put to 
it two Pound and a half of the Pulp of Pip- 
pins, keeping it ſtirring over the Fire till it 


comes clean from the Bottom of the Pan, then 


lie it on Plates or Boards, ſo dry them. 
364. To preſerve Fruit Green. 
"Fake your Fruit when they are green, 


and 


ſome fair Water, ſet it on the Fige, and when 


it is hot put in the Apples, ever them cloſe, 


but they muſt not boil, fo let them ſtand-cill - 


they be ſoft, and there will be a thin Skin on 


them, peel it off, and ſet them to cool, then 


put them in again, let them boil till they be 


very green, and keep them as whole as bu 


can; when you thiok them ready to take up, 


make your Syrrup for them; take their weight 


in Sugar, and when your Syrrup is ready put 


the Apples into it, and boil them very well in 
it; they will keep all the Year near ſome 
Fire. | | 4 
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Tou may do green Plumbs or other Fru. 
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366. Te make Orange Marmalade, 
Take three or four Seville Oranges, grate 
them, take out the Meat, and boil the Rhinds 
whilſt they are tender ; ſhift them three or four 
Times in the boiling to take out the Bitter, 
and beat them very fine in a Marble Mortar; 
to the Weight of your Pulp take a Pound of 


Loaf Sugar, and to a Pound of Sugar you 


may add a Pint of Water, boil and ſkim it 
before you put in your Oranges, let it boil half 
an Hour very quick, then put in your Meat, 
and to a Pint take a Pound and a half of Su- 
gar, let it boil quick half an Hour, ſtir it all 
the Time, and when it is boiled to a Jelly, 
put it into Pots or Glaſſes; cover it with a Pa · 
perip'd in Brandy. [Rs - 
366. To make Quinces white another Way. 
Codle your Quinces, cut them in ſmall 
Pieces, and to a Pound of Quinces take three 
Quarters of a Pound of Sugar, - boil it to a 


; candy Height, having ready a Quarter of a 


Pint ofQuince Liquer boiPd and ſkim*'d, put 
the Quinces and Liquor to your Sugar, boil 
them till it look clear, which will be very 
quickly, then cloſe your Quince, and when 


cold cover it with Jelly of Pippins to keep the 
Colour. ; | 


367. To make Goofeherry Vinegav. = 
To every Gallon of Water take ſix Pound 


of ripe Gooſeberries, bruiſe them, and pour 


the Water boiling hot upon your Berries, cover 
it cloſe, and ſer it in a warm Place to foment, 
till all the Berries come to the Top, then draw 
it off, and to every Gallon of Liquor = - 
n * 5 * 5 * n 
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Pound and half of Sugar, then tun it into a 
Caſk, ſet it in a warm Place, and in ſix Months 


it will be fit for Uſe. 


3 68. To make Gooſeberry Wine another 


Take three Pound of ripe Gooſeberries to a 
Quart of Water, and a Pound of Sugar, ſtamp 


your Berries, and throw them into your Water 


as you ſtamp them, it will make them ſtrain 
the better; when it is ſtrained put in your Su- 
gar, beat it well with a Diſh for Half an Hour, 
then ſtrain it through a finer Strainer than be- 
fore into your Veſttl, leaving it ſome room to 
work, and when it is clear bottle it; your 

Berries muſt be clean pick'd before you uſe 
them, and let them be at their, full Growth 


© when you Uſe them, rather chahging Colour. 


3069. To mate Jam of Cherries. ? 
Take ten Pound of Cherries, tone and boil 
them till the Juice be waſted, then add to it 
three Pound of Sugar, and give it three or fout 
good Boils, then put it into your Pots. Fo 
370. To preſerve Cherries. gy” 1 
Toa Peund of Cherries take a Pound of 


Sugar finely ſifted, with which ſtrow- the Bot- N a | 


tom of your Pan, having ſton'd the Cherries, 


lay a Layer of Cherries and a Layer of Sugar, - : 4 


ſtrowing the Sugar very well over all, boil * 
them over a quick Fire a good while, keeping 
them clean ſleim'd till they look clear, and the 

Syrrup. is thick, and both of one Colour; 


when you think them half done, take them 


aff the Fire for an Hour, after which ſet them. 
on again, and to every Pound of Fruit put in 
* bh, 122 : 2 A quarter 
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a a quarter of a Pint of the Juice of Cherries 
yin red Currants, fo boil them till enough, 
and the Syrrup is jellied, then put them in a 

: Pot, and keep them clofe from the Air, 
371. To preſerve Cherries for drying. 
Take two Pound ofCherries and ſtone them, 
put to them a Pound of Sugar and as much 
Water as will wet the Sugar, then ſet them on 


take them off the Fire and let hem ſtand a 
white 1n the Syrrup, and then take them up 
and lay them on Papers to dry. 

372. To preſerve Fruit green all the Tear. 
Gather your Fruit when they are three Parts 
ripe, on a very dry Day, when the Sun ſhines 
on them, then take earthen Pots and put them 
in, cover the Pots with Cork, or bung them 
that ao Air can ger into them, dig a Place in 


and cover them with the Earth very cloſe, and 
keep them for Ute. BY 
x When you take any out cover them up again 
2s at the firſt. 
373. How keep Kidney Beanrall Winter. 
+ of Take eq —— when they are young, 
leave on both the Ends, lay a Fare of Salt at 
the bottom of your Por, and then a Layer of 
Beans, and fo on till your Pot be full; cover 
them cloſe at the Top that they get no Air, 
and ſet them in à cool Place; before you boil 
them lay them in Water all Night, let your 
Water Boll when you put them in, (without 


the bigneſs of 4 


Walnut, t 
37% 2. 


the Earth a Yard deep, ſet the Pots therein 


the Fire, let them boil till they look clear, then 


* 


Salt) and put into it a Lump of Butter ea | 
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and put it into your Angelico, let it 


. » at oo nt — 


_ » $- © 
— * 0 


(17) N 


374. To candy Angelico, 
Take Angelico-when it is young and tender, 


take off all the Leaves from the Stalks, boil it 


in the Pan with ſome of the Leaves under, and 
ſome at the Top, till it be ſo tender that you 
can peel off all the Skin, then put it into ſor, 
Water again, cover it over with ſome of the 
Leaves, let it ſimmer over a ſlow Fire till it 
be Green, when it is Green drain the Water 
from it, and then weigh it; to a Pound of 
Angelico take a Pound of Loaf Sugar, put a 
Pint of Water to every Pound of Sugar, boil 


and ſkim it, and then put in your Angelico ; 


it will take a great deal of boiling in the Su- 
gar, the longer you boil it and the Greener it 
-will be, boil it. whilſt your Sugar be candy 
Height by the Side of your Pan; if you would 
have it nice and white, you muſt have a Pound 
of Sugar boiled candy Height in a Cops 
diſh or Stew- pan, ſet it over a Cha 19 
ve 


boil, and it will candy as you take it od. 
3756. To dry Pears. 
Take half a Peck of good baking Peas, 
ee ee ee 
in a Pot, and to a Peck of Pears 


but lie the Parings on the Top of your Pears, 
tye them up cloſe, and ſet them in a brown. 
Bread Oven; when they are baked lay them in 
a 39 an, and flat them a little with 


; ſet them in a low Oven, and turn 


yok every Day whilſt hey be throughly wY 3 
Lou SY 


1 . them for 15 5 
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ears put in tus 
Found of Sugar; you muſt put in no Water 
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Lou may dry Pippins the ſame Way, only 
438 you turn them grate over them a little 
Sugar. 
376. To preſerve Curranti in Buncbes. 
| Bol your Sugar to the fourth Degree of 
boiling, tye your Currants up in Bunches, then 
Place them in order in the Sugar, and give 
them ſeveral covered Boilings, ſkim. them 
quick, and let them not have above two or 
three Seethings, then ſkim them again, and 
fer them into the Stove- in the preſerving Pan, 
the next Day drain them, and dreſs them in 
Bunches, ſtrow them with Sugar, and dry 
them in a Stove or in the Sun. 

377. To dry Apricocks. 
To a Pound of A pricocks put three Quar- 
ters of a Pound of Sugar, pare and ſtone them, 
to a Layer of Fruit lie a Layer of Sugar, let 
them ſtand till the next Day, then boil them 
again till they be clear, when cold take them 
out of the Syrrup, and lay them upon Glaſſes 
or China, and ſift them over with double re- 
fin'd Sugar, ſo ſet them on a Stove to dry, 
next Day if they be dry enough turn them, 
and ſift the other Side with Sugar; let the 
Stones be broke and the Kernels blanch'd, and 
give them a boil in the Syrrup, then put them 
into the Apricocks; you muſt not do too many 
at a Time, tor fear of breaking them in the 
Syrrup; do a great many, and the more you 
do in it the better they will Taſte, 
378. To make Jumballs another Way. 
] Take a Pound of Meal dry, a Pound of 


br tf 


- Sugar fancly beat, mix them together; 2 
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take the Yolks of five or ſix Eggs, as much 


thick Cream as will make it up to a Paſts, 


and ſome Corriander Seeds; roll them and lay 


them on "Tins, prick and bake them in a quick 


Oven; before you ſet them in the Oven wet 


them with a little Roſe- Water and double re- 


fin'd Sugar, and it will Ice them. 
379. To preſerve Oranges Whole. . 
Take what Quantity of Oranges you have 


a mind to preſerve, chip off the Rhind, the 


thiner and better, put them into Water twen- 
ty-four Hours, in that Time ſhift them in the 
Water (to take off the Bitter) three Times; 
you muſt ſhift them with boiling Water, celd 
Water makes them hard; put double the 


Weight of Sugar for Oranges, diſſolve your 
Sugar in Water, ſkim it, and clarify it with 


the White of an Egg; before you put in your 


Oranges, boil them in Syrrup three or four 
Times, three or four Days betwixt each Time; 
jou muſt take-out the Inmeat of the Oranges 


very clean, for fear of mudding the Syrrup. 
380. To make Jam of Damaſcenes, _. 
Take Damaſcenes when. they are ripe, and 


to two Pound of Damaſcenes take a Pound of 
Sugar, put your Sugar into a Pan with a Jill 
of Water, when you have boiled it put in 
your Damaſcenes, let them boil pretty quick, 


ſkim them all the Time they are bolling, 


when your Syrrup looks thick they are enough, 
put them into your Pots, and when they are 
cold cover them with a Paper dip'd in Bran- 
dy; tye them up cloſe, and keep them ſon 


e 
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381. To make clear Cakes of Gooſeberries. 
Take a Pint of Jelly, a Pound and a Quar- 
tern of Sugar, make your Jelly with three or 
four Spoonfuls of Water, and put your Sugar 
and Jelly together, ſet it over the Fire to 
Heat, but don't let it boil, then put it into 
the Cake Pots, and ſet it in a flow Oven till 
iced over. | 
382. Jo make Bullies Cheeſe. 
Take half a Peck or a Quartern of Bullies, 
whether you pleaſe, pick off the Stalks, put 
them in a Pot, and ſtop them up very cloſe, 
ſet them in a Pot of Water to boil 2 two 
Hours, and be ſure your Pot be full of Water, 
and boil them whilſt they be enough, then 
put them in a Hair Sieve to drain the Liquor 
from the Bullies; and to every Quart of Li- 
quor put a Pound and Quartern of Sugar, boil 
it over a ſlow Fire, keeping it ſtirring all the 
Time: Tou may know when it is boiled high 
enough by the parting from the Pan, and 
cover it with Papers dip'd in Brandy, fo tye it 
up cloſe, and keep it for Uſe, 
383 To make Jam of Bullies, - 


| 


Take the Bullies that remained in the Steve, 


to every Quart of it take a Pound of Sugar, 
and put it to your Jam, boil it over a flow 
Fire, put it in Pots, and keep it for Uſe. 
384. To make Syrrup of Gilliflowers. 
Take five Pints of clipt Gilliflowers, two 
Pints of boiling Water ahd put to them, then 
put them in an earthen Pot to infuſe a Night 


and a Day, take a Strainer and ſtrain them 
out; to a Quart of your Liquor put a Pound 


and 
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ern, | 
and half of Loaf Sugar, boil it over a flo 
Fire, and ſkim it whilſt any Skim riſes; ſo 


when it is cold bottle it for Uſe. 
385. To pickle Gilliflowers. I 

Take Clove of Gilliflowers, when they are 
at full Growth, clip them and put them into a 
Pot, put them pretty fad down, and put to 
them ſome white Wine Vinegar, as much as 
will cover them; ſweeten them with fine pow- 
der Sugar, or common Loaf; when you put 


in your Sugar ſtir them up that your Sugar may 


down to the Bottom; they muſt be very 
weet; let them ſtand two or three Days, and 
then put in a little more Vinegar; ſo tye them 
up for Uſe, | ws. . 
23286. To pickle Cucumbers fliced: 

Pare thirty large Cucumbers, flice them 


into a Pewter Diſh, take fix Onions, ſlice and 


ſtrow on them ſore Salt, ſo cover them, 7 
let them ſtand to drain twenty four Hours; 
make your Pickle of white Wine Vinegar, 


. Nutmeg, Pepper, Cloves and Mace, boil the 0 


Spices in the Pickle, drain the Liquor clean 
from the Cucumbers, put them into a deep 
Pot, pour the Liquor upon them boiling hot, 
and cover them very cloſe; when they are 
cold drain the Liquor from them, give it ano- 
ther boil, and when it is cold pour it on them 
agen; ſo keep them for Uſe. . 
387. To-mgke Cupid Hedge- Hog. 

Take u Quarter of a Pound of Jordan Al- 
monds, and half a Pound of Loaf Sugar, pur 
into a Pan with as much Water as will juſtt 

wet it, let it boil whilſt it be ſo thick as will 
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Es Kick to your a then put in your Al- 
monds and let them boil in it; have ready a 


Quarter of a Pound of ſmall coloured Com- 
fits; take your Almonds out of the Syrrup 
one by one, and turn them round whilſt they 


de covered over, ſo lie them on a Pewter-diſh 


as you do them, and ſet them before the Fire, 
whilſt you have done them all. | 
They are pretty to put in Glaſſes, or to ſet 

in a Deſert. 5 

388. To make Almond Hedge-Hogs. 
Take half a Pound of the beſt Almonds, 

and blanch them, beat them with two or three 

Spoonfuls of Roſe-water in a Marble-Mortar 


very ſmall, then take fix Eggs, (leave out two 


of the Whites ) beat your Eggs very well, take 
half a Pound of Loaf Sugar beaten, and four 
Ounces of clarified Butter, mix them all well 
together, put them into a Pan, ſet them over 
the Fire, and keep it ſtirring whilſt it be ſtiff, 
then pur it into a China-Diſh, and when it is 
cold put it up into the Shape. of an Hedge- 
Hog, put Currants for Eyes, and a_ Bit of 


. candid Orange for Tongue; you may leave 
out part of the Almonds unbeaten ; take them 


and ſplit them in two, then cut them in long 


Bits to ſtick into your Hedge-Hog all over, 


then take two Pints of Cream Cuſtard to pour 


over your Hedge-Hog, according to the Big- 
nels of your Diſh; lie round your Diſh Edge 
ſlices of candid or ' preferyed Orange, which 


vou have, ſo ſerve it up. 
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89, To Pot Salmon to keep half 4 Tear. 
Take a Side of freſh Salmon, take our the 
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Bone, cut off the Head and ſcald it; you 
muſt not waſh it but wipe it with a dry Cloth; 
cut it in three Pieces, ſeaſon it with Mace, | 
Pepper, Salt and Nutmeg, put it into a flat 
Pot with the ſkin Side downwards, lie over it 


-a Pound of Butter, tye a Paper over it, and 


ſend it to the Oven, about an Hour and a half 
will bake it ; if you have more Salmon in your 


Pot than three Pieces it will take more baking, 
and you muſt put in more Butter; when it is 


baked take it out of your Pot. and lie it on a 
Fiſh-plate to drain, and take off the Skin, ſo 
ſeaſon it over again, - for if it be.not well Sea- 
ſoned it will not keep; put it into your Pot 
piece by piece; it will keep beſt in little Pots, 
when you put it into your Pots, preſs it well 


down — the back of your Hand, and when 


it is cold cover it with clarified Butter, and ſet 
it in a cool Place ; fo keep it for Uſe, 
390, To make @ Codling ye. 
Take, Codlings before — be over old, 
hang them over a ſlow Fire to codle, when 


they are ſoft peel off the Skin, ſo put them 


into the Water again, then cover them up with 
Vine Leaves, and let them hang over the Fire 
whilſt they be Green; be ſure you don't let 
how doit lie them whole in the Diſh, and 
bake them in Puff. paſte, but leave no Paſte in 
the Bottom of the Diſh ; put to them a little 
ſhred Lemon-peel, 22 = 
Juice of Lani and as much Sugar as 


think N according to the largeneſs of . 
_ Pye, - . . 


397. To. 
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391. To make à Colliflower Pudding. h 
Bol the Flowers in Milk, take the Tops y 
and lay them in a Diſh, then take three Fills 
of Cream, the Yolks of eight Eggs, and the 
Whites of two, ſeaſon it with Nutmeg, Cin- 
amon, Mace, Sugar, Sack or Orange-flower 
Water, beat all well together, then pour it 
over the Colliflower, put it in the Oven, bake 
x as you would a Cuſtard, and grate Sugar 
over it when it comes out of the Oven. 
Take Sugar, Sack and Butter for Sauce. 
i 292, To make Stock for Hartſhorn Felly. 
Take five or fix Ounces of Hartſhorn, put 
it into a Gallon of Water, hang it over a 
- flow Fire, cover it cloſe, and let it boil three 
or four Hours, ſo ſtrain it; make it the Day 
. before you uſe it, and then you may _ it 
ready for your Jellies. 
393. To make Syrrup of Violets; 
Take Violets and pick them; to every 
Pound of Violets put a Pint of Water, when 
the Water is juſt ready to boil put it to your | 
+ Violets, and ſtir them well together, let them 
infuſe twenty-four Hours and ſtrain them; 1 
to every Pound of Syrrup, take almoſt two | 
Pound of Sugar, beat the Sugar very well and 
put it into your Syrrup, ſtir it that the Sugar 7 
may diſſolve, let it ſtand a Day or two, ſtir- | 
ing it two or three Times, then ſet it on the 
Fire, let it be but warm and it will be thick 
enough. 
Lou may make your either of Vio- 
lets or Gilliflowers, only take the Weight of 
Sugar, let it ſtand on the Fire till it for 
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hot, and the Syrrup of Violets muſt be only 


warm. 
394. To pickle Cockles. 8 
Take Cockles at a full Moon and waſh them, ; 
then put them in a Pan, and cover them with 
a wet Cloth, when they are enough put them 
into a Stone bowl, take them out of the Shells 
and waſh them very well in their own Pickle ; 
let the Pickle ſettle every time you waſh them, 
then clear it off; when you have cleaned them, 
put the Pickle into a Pan, with a Spoonful or two 
of white Wine and a little white Wine Vinegar, 
to your Taſte, put in a little Jamaica and whole 
Pepper, boil it very well in the Pickle, en- 
put in your Cockles, let them have and 
Skim them, when they are cold put them in a 
Bottle with a little Oil over them, ſet them in 
a cool Place and keep them for Uſe. - 
395. To preſerve Quinces whole or in 


Uariers. 


Take the largeſt Quinces when they are at 


full Growth, pare them and throw them into 


Water, when you have par'd them cut them 
in Quarters, and take out the Cores ; if you... 
would have any whole, you muſt take out the 


Cores with a Scope; fave all the Cores and 
Parings, and put them in a Pot or Pan to 
codle your Quinces in, with as much Water 
as will cover them, ſo put in your Quinces in 
the middle of your Parings into the Pan, ( be 
ſure you cover them cloſe up at the Top) ſo 
let them hang over a ſlow Fire whilſt they be 
thoroughly tender, then take them out and 


| pe" them to every Pound of Quince take a 
Pound - 
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Pound of Loaf Sugar, and to every Pound 


of Sugar take a Pint of the fame Water you 


codled your Quinces in, ſet your Water and 
Sugar over the Fire, boil it and ſkim it, then 
put in your Quinces, and cover it cloſe up, ſet 
it over a ſlow Fire, and let it boil whilſt your 
Quinces be red and the Syrrup thick, then put 
them in Pots for Uſe, dipping a Paper in 
Brandy to lie over them. „ | 

: 396. To pickle Shrimps, 

Take the largeſt Shrimps you canget, pick 
them out of the Shells, boil them in a Jill of 
Water, or as much Water as will cover them, 


da according as you have a Quantity of Shrimps, 
 - ſtrain them through a Hair Sieve, then put to 


the Liquor -a little Spice, Mace, Cloves, 
whole Pepper, white Wine, white Wine Vi- 


negar, and a little falt to your Taſte ; boil. 


them very well together, when it is cold put 


in your Shrimps, they are fit for Ule. 


397. Te. pickle Muſcles. 


b . Waſh your Muſcles, put them into a Pan 


as you do your Cockles, pick them out of the 


Shells, and waſh them in the Liquor; be ſure 


you take of the Beards, ſo boil them in the 
Liquor with Spices, as you do your Cocxles, 
only put to them a little more Vinegar than 


you do to Cockles. 


F 398. Ty pictie Walnuts Green. 
Gather Walnuts when they are as you can 
run a Pin through them, pare them and put 


them in Water, and let them lie four or five 
Days, ſtirring it twice a Day to take out the 


Bitter, then put them in ſtrong Salt and Water, 
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let them lie a Week or ten Days, ſtirring it 
once or twice a Day, then put them in freſh 
Salt and Water, and hang them over a Fire, 
put to them a little Allum, and cover them 
up cloſe with Vine Leaves, let them hang over 
a ſlow Fire whilſt they be Green, but be ſure 
don't let them boil, when they are Green put 
them into a Sieve to drain the Water from 
. | 

399 — pickle for them. 

Take a little good Alegar, put to it a little 
long Pepper and Jamaica Pepper, a 'few Bay 
Leaves, a little Horſe-raddiſh, a handful or 
two of Muſtard-ſeed, a little Salt and a little 
Rockambol if you have any, if not a few Sha- 
lots; boil them altogether in the Alegar, which 
put co your Walnuts and let it ſtand three or 
four Days, giving them a Scald once a Day, 
then tye them up for Uſe. _— | 

A Spoonful of this Pickle is good fo Fiſh- 
Sauce, or a Calve's Head Haſh. 3 
* 400. - To Pickle Waluuts Black. , 
Gather Walnuts when they are ſo tender that 6 
you can run a Pin through them, prick them 
all with a Pin very well, lie them in treſh Wa- 
ter, and let them hic for a Week, ſhifting them 
once a Day; make for them a ſtrong Salt and 1 
Water, and let them lie whilſt they be Lellow, 
ſtirring them once a Day, then take them out 
of the Salt and Water, and boil it, put it on 
the Top of your Walnuts, and let your Pot 
ſtand in the Corner End, u e | 
twice a Day whilſt they be black. 
Lou may make the ſame: Pickle-for- hols, 
as you did for the Green ones. 401. To 
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0 08s "yg pm Oyſters. 
ake t eſt Oyſters you can get, pick 
them whole — of the Shell, and 5 R the 
Beards, waſh them very well in their own 
Pickle, ſo let the Pickle ſettle, and Clear it off 
put it into a ſtew Pan, put to it two or three 
Spoonfuls of White Wine, and a little White 
Wine Vinegar; don't put in any Water, for 
if there be not Pickle enough of their own get 
a little Cockle- pickle and put to it, a little Ja- 
maica Pepper, white Pepper and Mace, boil 
and ſkim them very well; you muſt ſkim it 
before you put in your Spices, then put in your 
- Oyſters, and boil them in the Pickle, when 
they are cold put them into a large Bottle, with 
a little Oil on the Top, ſet them ina cool Place 


and keep them for Uſe. 
402. To Pickle large Cucumber . 


A 


— * — 
999 
i , : 


Salt and Water, let them lie whilſt they» be 
3 throughly Yellow, then ſcald them in the ſame 
& Salt and Water they lie in, ſet them on the 
| Fire and ſcald them once a Day whilſt they are 
Green; take the beſt Alegar you can get, put 


ſome Horſe - Raddiſh in Slices, a few Bay 
Leaves, and a little Dill and Salt, ſo ſcald your 
Cucumbers twice or thrice in this kh, then 
"par them up for Uſe. 
403- To Pickle O 

Llauake the n. 
and put them into a large Quan of fair Wa- 
ter, let them lie two Days, and ſhift them 
3 den dnn them from the Wa- 
ain 8 


* 


Take Cucumbers and put them in a ſtrong 


to it a little Jamaica Pepper and Black Pepper, 
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ter, take a little diſtilbd Vinegar, put to them 
two or three Blades of Mace, ' and a little white 
Pepper and Salt, boil it, and pour it upon your 
Onions, let them ſtand three Days, ſo put them 
into little Glaſſes, and tie a Bladder over them; 
they are very good done with Alegar; for 
common uſe, only put in Jamaica Pepper in- 
ſtead of Mace. 

404. To pickle Elder Buds. 

Take Elder Buds when they are the bigneſs 
of ſmall Walnuts, lie them in a ftrong Salt and 
Water for ten Days, and then ſcald them in 
freſh Salt and Water, put in a Lump of Al- 
lum, let them ſtand in the Corner End cloſe co- 
vered up, and ſcalded once a Day whilſt Green. 

You may do Radiſh Cods or Brown Buds 
ſame Way. 

405. To make the Pickle. 
Take a little Alegar or white Wine Vinegar, © 


and put to it two or three Blades of Mace, 


with a little whole Pepper and Jamaica Pepper, 
a few Bay Leaves and Salt, put to your Buds, 
— ſcald them two or three Times, then they 


are fit for Uſe, _ Fr 4 


4469506. Topickle Muſbrooms, | | - 

Take Muſhrooms when treſh-gathered, fort 
the large ones from the Bottoms, cut off the 
Stalks, waſn them in Water with a Flannel, . 
have a Pan of Water ready on the Fire to boil” 
them in, for the leſs they lie in the Water the 
better; let them have two or three Boils oV rr 
the Fire, then put them into a Sieve and when | 
you have drained the Water from them pur 
ee r dh 
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of salt, ſtop them up cloſe with a Cloth, and 
let them ſtand two or three Hours on the hot 
Hearth or Range End, giving your Pot a 
Make now and then; then drain the Pickle 
dem them, and lie them in a Cloth for an 
Hour or two, ſo put into them as much diſtill'd 
Vinegar as will cover them; let them lie a 
Week or ten Days, then take them out, and 
put them in dry Bottles; put to them a little 
white Pepper, Salt and Ginger fliced, fill them 
up with diſtill'd Vinegar, put over them a little 
ſweet O il, and cork them up cloſe; it your 
Vinegar be good they will keep two or three 
Years : I know it by Experience. 
| You mult be ſure not to fill your Bottles a- 
bove three Parts full, if you do they' will not 
kee 
MF; To delle Muſhrooms another Way. 
Take Muſhrooms and waſh them with a 
Flannel, throw them into Water as you'waſh 
them, only pick the ſmall from the large, put 
them into a Pot, throw over them a little Salt, 
ſtop up your Por cloſe with a Cloth, | boil them 
in a Pot of Water as you do Coreunts when you 
make a Jelly, giving them a Shake now and 
Then ; you may gueſs when they are enough 
: by the Quantity of Liquor that comes from 
In them; when you think they are enough ſtrain 
| from them the Liquor, put in a little white 
#w ihe Vinegar, and boil in it a little Mace, 
white Pepper, Jamaica Pepper, and flic'd Gin- 
„ when it is cold put it to tlie Muſhrooms, 
Bottle th-19, and keep them for Uſe. 
IM 8 lt Keep this * very well, and 


have 
2 


* 
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Sauce pan to ſtew, in their on 
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have more of the Taſte. of Muſhrooms,” but | 


they wil not be altogether ſo White. 
408. To pickle: Petatoe Crads, 
Gather your Crabs when they are young, 


andabout the bigneſs of a large Cherry, lie 


them in a ſtrong Salt and Water as you do o- 
ther Pickles, let them ſtand for a Week or ten, 
Days. then ſcald them in the ſame Water they 


lie in twice a Day whilſt Green; make the 
ſame Pickle for them as you do for Cucumbers: 


be ſure you ſcald them twice or thrice in the 
Pickle and We." will keep the better, 

409. To pickle large Buttons. © 
Take your Buttons, clean them apd cut them. 
in three or four Pieces, put them into a large 
Liquor, put to 
them a little Jamaica, and whole Pepper, a 


Blade or two of Mace, and a little Salt, cover 


it up, let it ſtew over a ſlow Fire whilſt yaw; 


think they are enough, then ſtrain from them 


their Liquor, and put to it a little white Wine 
Vinegar or Alegar, which: you pleaſe, give it 


your Muſhrooms, and keepthem for Ute. 


| You may pickle Flaps the ſame W 
4410. To make. Catchup e. 
Take fas Cy folk. 


gathered, cut off the dirty Ends, break them 
ima}l in your Hands, put them in a ſtone Boa, 
with a handtul or two of Salt, and let hem 
ſtand all Night; if you don't get Muſhrooms” 

enough at once, with a little Salt they will keep 
2 Da or two-whilſt you get more, ſo put. them 
in $I Pot, 1 ſet chem in an Oven wick 


R 2 en 


| 2 and when it is« cold put it to 
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_ * ſtand in the corner End two or three Days, 
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Houſhold Bread; when they are enough ſtrain 


from them the Liquor, and let it ſtand to ſet- 
tle, then boil it with a little Mace, Jamaica 


and whole black Pepper, two or three Shallots, 
boil it over a flow Fire for an Hour, when it 
is boiled, let it ſtand to ſettle, and when it is 
cold bottle it; if you boil it well it will keep a 
Year or two; you muſt put in Spices accord- 


ing to the Quantity of your Catchup; you 


mult not waſh them, nor put to them any 
Water. Bo FLY 


. 


1 411. To make Mango of Cucumbers or ſmall 


8 pe Mellon. | 
Sather Cucumbers when they are Green, 
cut a bit off the End and take out all the Meat; 
lie them in a large Salt and Water, let them 


lie for a Week or ten Days whilſt they be Fel- 
| low, then fcald them in the fame Salt and Wa- 


ter they lie in whilſt Green, then drain from 
them the Water, Take a little Muſtard-ſeed, 
a little Horſe Radiſh, ſome ſcraped and ſome 


mred fine, and a handful of Shallots, a Claw 


or two of Garlick if you like the Taſte, and a 


little ſnred Mace ſix or eight Cucumbers 
ſhred fine, mix them amongſt the reſt of the 
Isgredients, then fill your Mellons or Cucum- 


bets with the Meat, and put in the Bits at the 


Ends, tye them on with a String, ſo take as 
much Alegar or white Wine Vinegar as will 

well cover them, and put into it a little Ja- 
maica and whole Pepper, a little Horſe-Radiſh 


and a handful or two of Muſtard-feed, then 
botl it, and pour it upon your Mango; let it 


0 
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ſcald them once a Day and then tye them yp 
for, Uſe, UNI 
412: To pickle Gorkins, 83 
Take Garkins of the firſt Growth, pick 
them clean, put them in a ſtrong Salt and Was 
ter, let them lie for a Week or ten Days whilft 
they be throughly Yellow, then ſcald them in 
the ſame Salt and Water they lie in, ſcald them 
once a Day, and let them lie whilft they are 
Green, then ſet them in the corner End cloſe 
covered, ._ | A 
413. Tomake Pickle for your Cucumbers , 
Take a little Alegar, (the Quantity muſt _ 
be equal to the TORY of your Cucumbers, © 
and ſo muſt your eaſoving) a little Pepper, 
alittle Jamaica Pepper and long Pepper, w- 
or three Shallots, a little HorſRadiſh ſcrape dn 
or ſliced, a little Salt and a bit of Allum, bo- 5 
them all together, and ſcald your Cucumbets 
two or three Times with your Pickle, fo ys 
them up for Uſe. {ne 
414. To pickle Colliflower White, © © 
Take the whiteſt Colliflower you can get, 
break it in Pieces the bigneſs of a Muſhroom }  - 
take as muck diſtill'd Vinegar as will cover it, 
and put to it a little white Pepper, two. or 
three Blades of Mace, and a little Salt, then 
bot] it and pour it on your Colliflowers three © 
Times, let it be cold, then put it into your . 4 
Glaſſes or Pots, and wet a Bladder to tye gver 3 
it to kꝛep out the Air. ' 
415. To pickle Red Cabbage. ', © | 
Take a Red Cabbage, chuſe it a purpl#Red, . 
forthe light Red Th proves a good come 3 
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« ſo take your Cabbage and ſhred it in very thin 
Slices, ſeaſon it with Pepper and Salt very well, 
let it lie all Night upon a broad Tin, or a drip- 
ping Pan; take a little Alegar, put to it a little 
* Pepper, and two or three Raſes of 
Ginger, boil them together, and when it is 
cold pour it upon your Cabbage, and in two 
or three Days Time it will be fit for Uſe. 
You may throw a little Colliflower amongft 
it, and it will turn Red. | 
416. To pickle Colliflower another Way. 
Take the Colliflower and break it in Pieces 
the bigneſs of a Muſhroom, but leave on a 
ort Stalk with the Head; take ſome white 
Wine Vinegar, into a Quart of Vinegar put 
fix Penny worth of Cochineal beat well, alſo a 
little Jamaica and whole Pepper, and a little 
Salt, boil them in Vinegar, pour it over the 
Colliflower hot, and let it ſtand two or three 
Days cloſe covered up; you may ſcald it once 
nin three Days whilſt it be Red, when it is Red 
1 take it out of Pickle, and waſh the Cochineal 
off in the Pickle, ſo ſtrain it through a hair 
Sieve, and let it ſtand a little to ſettle, then 
put it to your Colliflower again, and tye it up 
for Uſe ; the longer it lies in the Pickle the 
redder it will be. 4s 
447. To pictie Walnuts White. 
Take Walnuts when they are at full Growth 
and can thruſt a Pin through them, the largeſt 
ſort you can get, pare them, and cut à bit off 
one End whilſt you ſee the White, ſo you muſt 
I e off all the Green, if you cat through the 
. hite to the Kernel they will be ſpotted, and 
. n Put 
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pour it on them boiling hot. 
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put them in Water as them; you 
muſt boil them in Salt —5 ater as you do 
Muſhrooms, and will take no more boiling 


than a Muſhroom ; when they are boiled laß 


them on a dry Cloth to drain out of the Wa- 
ter, then put them into a Pot, and put to them 
as much diſtill'd Vinegar as will cover them, 
let them lie two or three Days; then take a lit- 
tle more Vinegar, put to it a few Blades of 
Mace, a little white Pepper and Salt, boil them 
together, when it is cold take your Walnuts 
our of the other Pickle and put into that, let 


them lie two or three Days, pour it from them, 


ive it another boil and ſkim it, wt en it is cold. 


put it to your Walnuts again, put them into a 


Bottle, and put over them a little ſweet Oil, 


cork them up, and ſet them in a cool Place; 


it your Vinegar be good they will keep a 
long as the Muſhrooms. 

418. To pickle Barberries. . 

Take Barberries when full Ripe, put them 

into a Pot, boil a ſtrong Salt and W. 


419. To make Lie 


Boil Barley in Water, ſtrain it through 4 == 
hair Sieve, then put the DNecoftion into clarifi- 


ed Sugar brought to a candy Height, or the 
laſt Degree of boiling, thentake it off the Fire, 


and let the boiling ſetcle, then pour it upon a 


Marble Stone rubb'd with the Oil of Olives, 
when it cools and begins to grow hard, cut it 
into Pieces, and rob it into been as bu 


9 | 
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420 Jo pickle Purſlain. 
Take the thickeſt Stalks of Purſlain, lay 
them in Salt and Water ſix Weeks, then take 


them out, put them into boiling Water, and 
cover them well; let them hang over a flow 


Fire till they be very Green, when they are 
cold put them into a Pot, and cover them well 
with Beer Vinegar, and keep them covered 
cloſe. 7 | 
421. To make Panch another Way, 

Take a Quart or two of Sherbet before you 
put in your. Brandy, and the Whites of four 
or five Eggs, beat them very well, and ſet it 
over the Fire, let it have a Boil, then put it 
into a Jeily Bag, ſo mix the reſt of your Acid 
and Brandy together, ( the Quantity you de- 
ſign to make) heat it and run it all through 
your Jelly Bag, change it in the running off 
whilſt it look fine; let the Peel of one or two 
Lemons lie in the Bag; you may make it the 
Day before you uſe it, and bottle it. 

422. To make new College Puddings. 


£5% Grate an old. Penny Loaf, put to it a like , 
Quantity of Suet ſhred, a Nutmeg grated, a 


little Salt and ſome Currants, then beat ſome 
Eggs in a little Sack and Sugar, mix all toge- 
ther, and knead'it as Stiff as for Manchet, and 
make it up in the form and ſize of a Turkey 


Egg, but a little flatter; take a Pound of But - 
ter, put it ina Diſh or ſtew Pan, and ſet it 


over a clear Fire in a Chafing Difh, and rub 
your Butter about the Diſh till it is melted, then 
put your Puddings in, and cover the Diſh, but 
often turn your Puddings till they are brown 
* b N al; 


alike, 


al: 
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alike, and when they are enough grate ſome 
Sugar over them, and ſerve them up bot. 

For a fide Diſh you mult let the Paſte lie 
for a quarter of an Hour before you make up 
your e 

423. To make a Cuſtard Pudding. $ 

Take a Pint of Cream, mix with it fix Eggs 
well beat, two Spoonfuls of Flower, half a 
Nutmeg grated, alittle Salt and Sugar to your: 
Taſte z butter your Cloth, put it in when the 
Pan boils, baſte it juſt half an Hour, and melt 
Butter for the Sauce. 

424. To make fryd Toaſts. . | 

Chip a Manchet very well, and cut it round 
ways in Toaſts, then take Cream and eight 
Eggs ſeaſoned with Sack, Sugar and Nutmeg, 
and let theſe Toaſts ſteep in it about an Hour, 
then fry them in ſweet Butter, ſerve —_ 
with plain melted Butter, or with Butter, 
and Sugar, as you pleaſe. 

425. To make Sauce for Fiſh or Fleſh. 

Take a Quart of either Vinegar or Alegiir, 
put it into a Jug, then take Jamaica Pep py 
whole, ſome ſliced” Ginger and Mace, a 
Cloves, ſome Lemon-peel, Horſe-radiſh flic'd,* - 
ſweet Herbs, fix Shallots led, eight An- 
choves, and two or three poonfuls of ſhred 
Capers, put all theſe in 2 Bag, and put 
the Bag into your Alegar or Vinegar, ſtop the * 
Jug cloſe, and keep it for Uſe. SY 

A Spoonful cold is an Addition to Sauce for | 
either Fleſh or Fiſh. 6 „ 

426. To make a ſavoury Di of Ve 
Cut large ol of a mo of Veal, frend : 
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them abroad on 2 Dreſſer, hack them with the 
Back of a Knife, and dip them in the Yolks 
of Eggs, ſeaſon them with Nutmeg, Mace, 
Pepper and Salt, then make forc'd Meat with 
ſome of your Veal, Beef-ſuet, Oyſters chop'd, 
and ſweet Herbsſhred fine, and:the. aboveſaid 
Spice, . ſtrow: all theſe, over your Callops, rol! 
and tye them up, put them on Skewers, tye 
them to a Spit and roaſt: them; and to the reſt 
af your fore di Meat add the Yolk. of av Egg 
ar two, and malce it up in Balls and fry them, 
put them in a Diſh with your- Meat when 
k roaſted, put a little Water in the; Diſh under 
them, and when they: — put to it an 
Anchove, a little Gravy, a oft white 
Wine, and thickem it vp with. bttle-Blower 
and Butter, ſo fry your Ball. and ie round the 
Diſh, and ſerve ittup. 
r for a ade Dit eirher at Noon 
or Night. 
: To make: — Bread. 
4 Pecl of fine Hlower, the Volks 
of ſix Eggs and four Whites, a; little Salt, a 
Pint of Ale Yeaſt, and as much new Milk 
made warm as will make it a thin light Paſte, 
ſir it about with your Hand, but be ſure don't 
Eknead them; have ready ſx» wooden Quart or 
Pint Diſhes, fill them with the Paſte, (not o- 
ver full) let them ſtand a quarter of an Hour 
to riſe, then turn them out into the Oven, and 
when they ate baked raſp them. The 19850 
muſt be quick. 
428. Jo male — another Way. 


"Ts theee Pound of fine Flower, and the 
Rhind 
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Rhind of a Lemon dried and beaten to Pew- 
der, half a Pound of Sugar, or more if you 
ike it, a little Butter, and an Ounce and a half 
of beaten Ginger, mix all the ſe together, and 
wet it pretty Stiff with nothing but Treacley * 
make it into Rolls or Cakes as you pleaſe ; if 
you pleaſe you may add candid Orange peel 
and Citron; butter your Paper to bake it on, 
and let it apy Radl. 
429. To make Quinte Cream. 

Fake Quinces when they. are full ripe, cut 

dem! in Quarters, ſeald them till they be ſoft, 
them and maſh the clear Part of them, 

and the Pulp, and put it tough a Sieve, take 
an equal Weight of Quince and double refin'd 
Sugar beaten and ſifted, and the Whites of 
Eggs beat till it is as white as Snow, then put 
it into; Diſhes, 

You may do Apple Cream the ſaxine Way. 
430. To male Criam of any preſerv'd Fruit. 
Take half a Pound of the Pulp of any 
reſervd Fruit, put it in a large Pan, put to 

t the Whites of two-or three Eggs, beat them 
welt ether for an Hour, then with a Spoon 
, and lay it heaped up high on the 
Diſh anch Salver without Cream, or 3 it 5 
the middle Baſon, 3 

Raſpberries will not do this Way. 

431. To ary Peers or Pippins without Super, 
Take Pears or Apples and wipe chem clean, 
talce a Bodkin and run it in at the Head, and 
dut at the Stalk, 
Pot and bake them, but not too much; yo 
mutt Pet 4 * new e 

ec 


put them in a flat Farthern 5 


e) ä 
Peck of Pears, tye white Papers over the Pots 
that they are baked in, let them ſtand till cold, 
then drain them, ſqueeze the | Pears flat, and 
the Apples; the Eye to the Stalk, and lay them 
on Sieves with wide Holes to dry, either in a 

Stove or an Oven not too hot. | 

432. To preſerve Mulberries whole 
Set ſome Mulberries over the Fire in a Skel. 
let or preſerving Pan, draw from them a Pint 
of Juice when it is ſtrained ; then take three 
Pound of Sugar beaten, very fine, wet the Su- 
gar with the Pint of Juice, boil up your Sugar 
and ſkim 1t, putin two Pound of ripe Mulber- 
ries, and let them ſtand in the Syrrup till they 
are throughly warm, then ſet them on the Fire, 
and let them boil very gently ; do them but 


half enough, fo put them by in the Syrrup till 


next Day, then boil them gently again; when 
the Syrrupis pretty thick and will ſtand in, round 
drops when it is cold; they are enough, fo put 
all in a Gally-Pot for Uſe, _ 4 
4133. To make Orange Cakes. 
Cut your Oranges, pick out all the Meat and 
Juice free from the Strings and Seeds, ſet it 
by, then boil it, and ſhift the Water till your 
Peels are tender, dry them with a Cloth, mince 
them ſmall, and put them to the Juice; to a 
und of that weigh a pound and a half of dou- 
ble refin'd Sugor ; dip your Lumps of Sugar 
in Water, and boil it to a candy Height, take 
it off the Fire and put in your Juice and Peel, 
ſtir it well, when it is almoſt cold put it into a 
Baſon, and ſet it in a Stove, then lay it thin 
on Earthen Plates to dry, and as it * 
| | ion 
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faſhion it with a Knife, and lay them on Glaf-. 
ſes; when your Plate is empty, put more out 
of your Bafon. - 3 
434. To dry Apricocks like Prunella s. 
Take a Pound of Apricocks before they are 
full Ripe, cut them in Halves or Quarters, let 
them boil till they be very Tender in a thin | 
Syrrup, and let them ſtand a Day or two in 
the Stove, then take them out of the Syrru 
lay them to dry till they be as dry as Prunella's, 
then Box them; if you pleaſe you may pare 
n | | Jl 
You may make your Syrrup red with the 
Juice of red Plumbs. La | 
435. To preſerve great white Plumbs, 
To a Pound of white Plumbs take three | 
Quarters of a Pound of double refin'd Sugar in 
Lumps, dip your Sugar in Water, boil and 
ſkim it very well, lit your Plumbs down the 
Seam, and put them into the Syrrup with the 
lit downwards z let them ſtew over the Fire 
| a Quarter of an Hour, ſkim them very well,.. 
| then take them off, and when cold cover them 
ovp; turn them in the Syrrup two or three times 
Day for four or five Days, then put tem 
| into Pots and keep them for Uſe, e. 
| 436. To make Gooſeberry Wine another Way, g. 
| Take Gooſeberrits when they are full Ripeg 7+. +2 
pick” and beat them in a Marble Mortar; to 
every Quart of Berries put a Quart of Water, 
| and put them into a Tub and let them ſtand all 
Night, then ſtrain them through a hair Sieve, © 
ud preſs them very well with your Hand; to 
, I evefy Gallon of Juice put three Pound of four- 
e N 


| penny Sugar when your Sugar is melted put 
it into the Barrel, and to as many Gallons of 


— | 


Juice as you have, take as many Pounds of 


Malaga Raiſins, chop them in a Bowl, and 


let not your Barrel be over full, ſo cloſe it up, 


put them in the Barrel with the Wine; be ſure 
let it: ſtand three Months in the Barrel, and 


: hen It is fine bottle it, but not before. 


437. To pickle Naſturtium Buds. 


SGather your little Nobs quickly after the 
=. Bloſſoms are off, put them in cold Water and 


* 


Salt three Days, ſhifting them once a Day; 
then make a Pickle for them (but don't boil 
them at all) of ſome white Wine, and ſome 


White Wine Vinegar, Shallot, Horſe-radiſh, 


whole Pepper and Salt, and a Blade or two of 


Mace; then put in your Seeds, and ſtop them 
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cloſe up. They are to be eaten as Capers. 


438. To make Elder-flower Vine. 
Take three or four Handfuls of dry*d Elder- 


flowers, and ten Gallons of Spring Water, boil 

the Water, and pour it ſcalding hot upon the 
Flawers, the next Day put to every Gallon of 
Water five Pounds of Malaga Raiſins, the 


Stalks being firſt pick'd off, but not waſh'd, 


Chop them groſly with a chopping Knife, then 


put them into your boiled Water, ſtir the Wa- 


„ ter, Raiſins and Flowers well together, and do 
ſo twice a Day for twelve Days, then preſs out 


6 7 3. 
* -* 


the Juice clear as long as you can get any Li- 


quor; put it into a Barrel fit for it, ſtop it up 


two or three Days till it works, and in a few- 
Days ſtop ic up cloſe, and let it ſtand two or 


three Months, then bottle it, 9 
22 439. To 
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439. To make Pearl Barley Pudding: 
Take half a Pound of Pearl Barley, cree it 
in ſoft Water, and ſhift it once or twice in _ 55 
boiling till it be ſoft; take five Eggs, to- 
them a Pint of good Cream, and half a md 5 
of powder Sugar, grate in half a Nutmeg, a 
little Salt, a Spoonful or two of Roſe- Water, 
and half a Pound of clarified Butter; when 
your Barley is cold mix them all together, ſo 
Lake it with a Puff-Paſte round your Diſh Edge. 
Serve it up with a little Roſe- Water, Sugar 
and Butter for your Sauce. 
440. To make Gooſeberry Vinegar another 
NV. 


ay. 
T ake Gooſgberries when they are full R 
bruiſe them in a Marble Mortar or W 
Bowl, and to every unheap'd half Peck of — 
ries take a Gallon of Water, put it to them in 
the Barrel, let it ſtand in a warm Place for two 
Weeks, put a Paper on the Top of your Bar- 
rel, then draw it off, waſh out the Barrel, put 
it in again, and to every Gallon add a Pound 
of coarſe Sugar; ſet it in a warm Place by thx 
Fire, and let it ſtand whilſt Chriſtmas. "4:3 9 
441. To preſerve Apricocks Green. bo f 
Take Apricocks when they are Young and. 
Tender, codle them a little, rub them with a 
coarſe Cloth to take off the Skin, and throw - 
them into Water as you do them, and put them 
in the ſame Water they were codled in, cover 
them with Vine Leaves, a white Paper or ſome- 
thing more at the Top, the cloſer you keep 
them the ſooner . are Green; be ſure you 
don't let — "hou boil ; when they are Green 
S 2 : welgs 
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weigh them, and to every Pound of Apricocks 
take a Pound of Loaf Sugar, put it into a Pan, 
and to every Pound of Sugar a Jill of. Water, 
. boil your Sugar and Water a little, and ſkim 

it, then, put in your Apricgcks, let them boil 

5 together whilſt your Apricocks look clear, and 
 Your,Syrrup.thick, ſkim it all the Time it is 
boiling, put them i into, a Pot covered th a 
| 8 fp, d in Brandy.. 

make Orange Chips another Way. 
Bu TIN ranges, not oer thin but nar- 
row, throw the R 1 — into fair Water as vou 


Bare them, .off, then b e therein very faſt 


ey be Tender, falling up the Pan with 


hoiliog Water as it then make a 
To 5 with — 2 of the Water 25 are 
boiled in, put in e Kha d juſt let = 
25 d e and leder ie in in the 


2 rec r four Days, then. boil them again 
till ae the.S e;Syrrup begins to draw between 


N a take them off fram the Fire, and 
le e 127 ron h Jour Spllagger, take 
ut. ade 


| "out at a Buse de becauſe if they cool 
too faſt it all bediFcule 0 Syrrup from 
them, Wii uſt be done by .paſſing every 
Piece of Peel ov eh your. Fd 50 lying 
them ſingle on a 1 oe with the Rhind upper- 
moſt, the Sieve may be ſet 1 in e or be- 
fore the Fire ; ust in Summer the Sun is hot 
We to dry ä 
hree 9 of a Pound of Sugar will 
mo Syrtup to do the Peels of twenty. -five 


A 
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beat to Powder, and when they are Powdered 
them very fine, and mix them with your Muſh- 
room Powder, then put it into a Bottle, and 


- Muſhrooms. 


Water as will wet it; to four Pound of Sugar 


let it have a Boll, take it off the Fire, and put 
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443. To make Muſbroom Powder, 
Take about half a Peck of large Buttons or 
Flaps, clean them and ſet them in an Earthen 
Diſh or Dripping-Pan one by one, let them 
ftand in a flow Oven to dry whilſt they will 


ſift them through a Sieve ; take half a Quarter 
of an Ounce of Mace, and a Nutmeg, beat 


it will be fit for Uſe. You muſt not waſh your 
444. To preſerve Apricocks another Way. 


Take your Apricocks before they are full | 
-Ripe, pare them and ſtone them, and to every - * 


Pound of Apricocks take a Pound of Lu 
Loaf-Sugar, put it into your Pan with as much 


take the Whites of two Eggs, beat them well 
to a Froth, mix them well with your Sugar 
whilſt it be Cold; then ſet it over the Fire and 


in a Spoonful or two of Water, then take off 
the Skim, and do fo three or four Times whilſt 
any Skim rifes, then put in your Apricocks, 


and let them have a quick boil over the Fire, 


then take them off and turn them over, let 
them ſtand a little while covered, and then ſet 
them on again, let them have another Boil and 
ſkim them, then take them out one by one; 
fet on your Syrrup again to boil down, and 
ſkim it, then put in your Apricocks again and 
let them boil whilſt they look clear, put them 
in Pots, when they are cold cover them over 

| 3 with . 
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with a Paper dipt in Brandy, and tye another 
Paper at the Top, them 4 A cool Place, 
and keep them for Uſe. 
he 7 0 pickle Muſircoms another Way. 
n you have cleaned your Muſhrooms 
ut them 5 a Pot, and throw over thetn a 
landful of Salt, and ſtop them very cloſe with 
a Cloth, and ſet them in a Fan of Water to 
boil about an Hour, give them a ſhake now 
and then in he Boiling, 12 take them out 
and drain the Liquor from them, wipe them 
dry with a Cloth, and put them up either in 
white Wine Vinegar or diſtill'd Vinegar, with 
Spices, and put a little Oil on the Top. | 
They don't look ſo. white this Way, but 
they haye more the Taſte of Muſhrooms. 
446. Hew to fry Muſbrooms. 
Taxe the largeſt and freſheſt Flaps you can 
get, ſkim them and take out the Gills, boil 
them in a little Salt and Water, then wipe 
them dry with a Cloth; take two Eggs and 
beat them very well, halfa Spoonful of Wheat- 
flower, and a little Pepper and Salt, then dip 
in your Muſhrooms and fry them in Butter. 


: They are proper to lie about ftew'd Muſh- 
rooms or any made Diſh. 


447. How to make an Ale Poſſet. 
: Take a Quart of good Milk, ſet it on the 
Fire to boil, put in a handful or two of Bread- 
Crumbs, grate in a little Nutmeg, and ſweeten 
it to your Taſte ; take three Jills of Ale and 
give it a Boil; take the Yolks of four Eggs, 
beat them very well, then put to them a little 
n Ale, and mix 0 your Ale and Eggs 
| together; 
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her ; then ſet it on the Fire tu heat, keep 
Sing it all the Time, but don't let it Boil, 


if you io it will Curdle; then put it into-your 


Diſh, heat the Milk and put it in by Degrees ; 
ſo ſerve it up. | 
Yau may make it of any Sort of made 
Wine; make it half an Hour before you uſe 
it, and keep it hot before the Fire. 
448, To mak? minc d Pyts anatber Way. 
Tale half a Pound of Jordan Ads. 
blanch and beat them with a little Roſe-water, 
but not-over ſmall ; take a Pound of Beef-ſuet 
ſhred very fine, half a Pound of Apples ſhred 
ſmall, a Pound of Currants well cleaned, half 
a Pound of pawder Sugar, a little Mace ſhred 
fine, about a Quarter of a Pound of candid 
Orange cut in {mall Pieces, a Spoonful or two 
of Brandy, and a little Salt, fo mix them well 
together, and bake it in a Puffe · paſte. 
449. To make a Sack Poſſet another Way. 
| Ike a Quart of good Cream, and boil i it 
with a Blade or two of Mace, put in about a 
Quarter of a Pound of fine poder Sugar; tale 
a Pint of Sack or better, ſet it over the Fire to 


heat, but don't let it Boil, then grate in a little 


—— and about a Quarter of a Pound of 

powder Sugar; take nine Eggs, (leave out ſix 
TM the Whites and the Strains) beat them very 
well, then put to them a little of your Sack, 
mix the and Eggs very well together, 
then put to them the reſt of your Sack, ſtir it 
all the Time you are pouring it in. ſet it over 
a flow Fire to. thicken, and ſtir it till it be as 
; __ aac 
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if you do it will Curdle, then pour it into your 
Diſh or Baſon; take your Cream boiling hot, 
and pour to your Sack by Degrees, ſtirring it 
all the Time you are pqurifig it in, then ſet it 
on a hot Harth- ſtone; , you muſt make it half 
an Hour before you uſe it; before you ſet 
it — the Harth cover it cloſe with a Pewter 
Difh. | 
To make a Froth for them. | 

Take a Pint of the thickeſt Cream you can 
get, and beat the Whites of two Eggs very 
well together, take off the Cream by Spoon- 
fuls, and lye it in a Sieve to drain; when you 
diſh up the Poſſet lie over it the Froth. 

450. To dry Cherries another Way. 
Take Cherries when full Ripe, ſtone them, 
and break them as little as you can in the Ston- 

ing; to ſix Pound of Cherries take three Pound 
of Loaf Sugar, beat it, lye one Part of your 
Sugar under your Cherries, and the other at 
the Top, let them ſtand all Night, then put 
them into your Pan, and boil them pretty quick 
whilſt your Cherries change and look clear, 
then let them ſtand in the Syrrup all Night, 
pour the Syrrup from them, and put them in- 
to a pretty large Steve, and ſet them either in 
the Sun or before the f ire; let them ſtand to 
dry a little, then lay them on white Papers one 

by one, let them ſtand in the Sun whilſt they 
be throughly dry, in the drying turn them 
over, then put them into a little Box; betwixt 
every Layer of Cherries lie a Paper, and fo de 
ttll all are in, then lie a Paper at the Top, 
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Fou rag. them over long 'in- the 
Syrrup, for if it. be over thick it will keep them 
| — . you may boil two or three Pound 
erties in the Syrrup after. 
451. How 10 order Sturgeon. 
It your Sturgeon be alive keep it a Night 


and à Day before you uſe it; then cut off the - 5 


Head and Tail, ſplit it den the Back, and cut 
it into as many Pieces as you plraſe; ſalt it 
ith Bay ſalt and common Salt as you would 
do Reef for hanging, and let it lie 24 Hours; 
then tye it up very tight, and boil it in Salt 
and Water whilſt it is Tender; (you muſt not 
boil it over much) when it is doiled throw o- 
ver it a little Salt, and ſet it by: till it be cold. 
Take the Head and ſplit it in two and tye it 
up very Tight; you muſt boil it by itſelf, not - 
ſo much as you did the reft, but ſalt it Alter 
the ſame Manner. 
EN. 452. 'To-moke the Pickle, © 
Take a Gallon of ſoft Water, and make it 
into a ſtrong Brine; take a Gallon of ſtale 
Beer and 4 Gallon of the beſt Vinegar, and let 
all boil together, with a few Spices ; when it 
is cald put in your Sturgeon; you may keep 
it (if cloſe covered) three or a _—_ 
: before you need renew the Pickle. | 
433. Lo make Hotch-Potth, 
Take five or ſix Pound of freſh Beef, put 8 
into a Kettle with fix Quarts of ſoft. rs, | 
and an Onion; ſet it on a ſlow'Fire, and let 
it boil till your Beef be almoſt anough f chen 
put in the Scrag of a Neck of Mutton, and 
le them boil "VR till the Broth be me 
Ns 
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good; put in two or three Handfuls of Bread- 
| . ._ crumbs, two or three Carrots, and Turnips cut 
*s ſmall, ( but boil the Carrots in Water before 
i* you put them in elſe they will give your Broth 
a Taſte ) with half a Peck of ſhilPd Peaſe, 
t take up the Meat before you put them in; 
when you put in the Peaſe take the other Part 
of your Mutton and cut it in Chops, ( for it 
will take no more boiling than the Peaſe ) and 
and put it in with a few ſweet Herbs ſhred very 
ſmall, and Salt to your Taſte. 
- You muſt ſend up the Mutton Chops in the 
Diſh with the Hotch-Potch. 
When there are no Peaſe to be had, you 
map put in the Heads of Aſparagus, and if 
there be neither of theſe to be had, you may 
. ſhred in a green Savoy Cabbage. 
Ibis is a Proper Diſh inſtead of Soop. 
454. To make minc'd Collops. 
Take two or three Pound of any tender Part 
- 4 of Beef, (according as you would have the 
E* _© Diſhin Bigneſs) cut it {mall as you would do 
minc'd Veal; take an Onion, ſhred it ſmall 
and fry it a light brown in butter ſeaſoned with 
Nutmeg, Pepper and Salt, and put it into your 
Pan with your Onion, and fry it a little whilſt 
it be a light Brown; then put to it a Jill of 
good Gravy, and a Spoonful of Walnut Pickle, 
or a little Catchup ;. put in a few ſhred Capers 
.or Muſhrooms, thicken it up with. a little 
Flower and Bitter ; if you pleaſe you may put 
in a little Juice of Lemon; when you diſh it 
up Garniſh your Diſh with Pickle and a few 
Weed meat Bals. 


'\ 
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It is proper for either ſide Diſh or top Diſn. 
. 455. To make white Scotch Collops another 
| Way. 1 
Take two Pound of the ſolid Part of a Leg 
of Veal, cut it in pretty thin Slices, and ſea- 
ſon it with a little ſhred Mace and Salt, put 
it into your ſtew Pan with a Lump of Butter, 
ſet it over the Fire, keep it ſtirring all the 
Time, but don't let it boil ; when you arego- 
ing to diſh up the Collops put to them the 
Yolks of two or three Eggs, three Spoonfuls 
of Cream, a Spoonful or > of white Wine, 
and a little Juice of Lemon, ſhake it over the 
Fire whilſt it be ſo thick that the Sauce ſtick 
to the Meat. (be ſure you don't let it boil } . 
Garniſh your Diſh with Lemon and Sippets, 
N and ſerve it up hot. | 
This is proper for either fide Diſh or top Diſh, 
Noon or Night. 3 
456. To make Vinegar another Pay. 
Take as many Gallons of Water as you pleaſe, 
and to every Gallon of Water put in a Pound 
of four. penny Sugar, boil them for half an 
Hour and ſkim it all the Time; when it is 
about Blood warm put to it three or four Spoon- © -,. 
fuls of light Yeaſt, let it work in the Tub a 1 
Night and a Day, put it into your Veſſel, cloſeſ 
up the Top with a Paper, and ſer it as near tùue 
Fire as you have Convenience, and in two or 
three Days it will be good Vinegar. © 
457. To preſerve Quinces another Way. © 
Fake Quinces, pare and put them into Wa- 
ter, fave all the Parings andthe Cores, let them 
le in the Water with the Quinces, ſet them 
| „ Oer 


* L x on L 


— 


„ I! p . AE. „„ ¼³ůQùͤ,ͥ6Uñ- ß 7 a5. ; EE . - 


4 


* 
& 
g 


( 212) 
over the Fire with the Paring and Cores te 
cCocle, cover them cloſe up at the Top with 
the Parings, and lie over them either a Diſh- 
Cover or Pewter-Diſn, and cover them cloſe ; 
let them hang over a very flow'Fire'whilſt they 
be Tender; but don't let them boil z when 
they are ſoft take them out of the Water, and 
weigh your Quinces, and to every Pound put 
a Pint of the ſame Water they were codled in, 
( when ſtrained ) and put to your Quinces, 
and to every Pound of Quinces put à Pound 
of Sugar; put them into à Pot or Pewter 
- Flaggon, the Peter makes thema much bet- 
ter Colour; cloſe them up with a little coarſe 
Paſte, and ſet them in a Bread Oven all Night; 
bs if the Syrrup-be two thin 'boil it down, put it 
to your Quinces, and keep it for Uſe. 
You may either do it with Powder Sugar or Loaf Sugar. 
458. To make Almond Cheeſe Cakes anotber Way. 
Take the Peel of two or three - Lemons pared thick, 
boil them pretty ſoft, and change the, Water two or three 
Times in the bojling ; when they are boiled beat them 
very ſine with a little Loaf Sugar: then take eight Eggs 
. ITE 
waer Sugar, att $. u 10 
4 better; 1 a COLE the beſtAlmonds, 
blanch and beat them with three or four Spooufuls of 
Roſe-Water, but not over {mall, take ten Ounces of freſh. 
Butter, melt it without Water and clear off from it the 


Butter Milk, then mix them all together very well, and 
bake them in a low Oven in à Puffe Paſte ; before ycu 
put them into the Tine, put in the Juice of half a Lemon. 


Bey 


When you put them inthe Oven grate over them a little 4 

Loaf Sugar. 8 4 
Von may make them without Almonds-if you pleaſe. 

| You may make a Pudding of the ſame, only leave out 4 
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BILL of FARE 


FOR EVERY 


_— of the Tear. 


For FAN U ARY. 
Firft Courſe. | 
T the Top Gravy Soop. 
Remove Fiſh, - 
At the Bottom a Ham. 
In 52 middle ſtew' d Oyſters or Brawn. 
A lese et e Sera Cee, bob Chick: Fe, 
ricaſey o its, Scoteh Collops, | 
mn Calf Foot Pye, or Oyſter hep - 
Second Cour. e 
At the Top wild Ducks. ED | 
At the — a Turkey. 1 3 
In the Middle Jellies or 1 Poſſet. ” 8 
» For the four Corners. | 
— in and Tarts, Cream Curds, * Pears or 
preſervy inces. Fa, . 
* Fer FEBRUARY. 7 13 
Fr Courſe. * ” 4 at \ 
+ the Top a Soop remove. „ 
At the Bottom Salmon or ſtew'd Breaſt of Veal. ; | 
For the four Corners. 902 - a 
A Couple of Fowls with Oyſter Sauce; Pudding, lane. 9 
* hs ac; e 5 
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I 3 4 
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A Bitt of Fang 
Secand Courſe. 
: A1 the Top Partridges, 
At the Bottom a Couple of Ducks. 
| For the four Corners, I 
Stew'd Apples, preſerv'd Quinces, Cuſtards, ' Almond 
 Checſe-Cakes, ta 
In the Middle Jellies. 
For MARCH. 
Fi Course. 
"BN At the Top a boiF'd Turkey, with Oyſter Sauce. 
| '  , _ "At the Bottom a Couple of roaſt Tongues, or roaſt Beef 


In the Middle Pickles. 
Two fide Diſhes, a Pigeon Pye, and Calf Head Haſh. 
For the four Corners. 


'» _ Stew'd Crab. or Oyſters, , Hanters Pudding, a brown 
Tricaſey, lle wd Eels or broiled Whiting: 

8 Second Courſe. 

At the Top Woodeocks or Wild Ducks. 

At the Bottom Pig or Hare. 

In the Middle Jellies or Sweetmeats;) = 

2 *1. = Bar Ta four 88 
| my Con, arts, tte Nelas and pure 
een, | 


bs APRIL. 
> Firh- l 
"At "<3 Top fiew'd Fillet ofiVeal,, - 1 
At the Bottom a roaſt-Leg of Matton. of 
Two Side Diſhes, Salt-Fich and een 5 
* the Middle a Hunters Pudding. 750 4 
the Top roaſh Chickenaamd Aſparagus, 75 
* Bottom Ducks, 
© the middle prefery'd Oranges. | 
For che faur Corners. 
_ "Damaſoene Pye, Cm Curda. Lobſter, 1 aw Pot. 
For ann 
Ni Cour. 
"Aa 2 Tor flew 4 Carp or Tench. 
bo the Bottom a ſtew'd: Rump of Beef, 
Tu the Middle a Sallet, WT; IE. 
= Bib ficatey of Th the four ris * * 
1 ripes, - uu a ing, 
"ps of V Veal. Second 
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with Veniſon Sauce, Beans and Bacon, 


For every Seaſon of the I EAR. 
Second Courſe. 
At the Top Rabbits or Turkey Pouts, 
At the Bottom green Gooſe or young Ducks. 


For the four 2 | : 


e Cream, Quince Cream, . 12 cal. 6 
In the Middle lag. 


r FUNE, 
| 71 Courle, | 
At the Te; roal Pike. 
At the Bottom Scotch 
In the Middle ſtew'd Crab, 
For the four Corners. 
Boil'd Chickens, - Quakiag Pudding, Roaſt 7 


Second Courje. | 1 
At the Top a Turkey. . 
At the Bottom Ducks or Rabbits, 
Ia the Middle Strawberries. 
Two Side Diſhes, Roaſt Lobſler and Peaſe, 
For the four. Corners. 
Green Codlings, Apricock Cuſtard, — 
preſerv d Damaſcenes — oye BEA 
| r FULY. 2 =: 
Fir Cour fe. 
Ai the Top green Peaſe Soop, remove few'd Braff 
of Veal white. % | 
At the Bottom # Haunch of Veniſon, 
In the Middle a Puddin 
Two Side Diſhes, a Diſk of Fiſh, and a r 1 


Rabbits, 
| * Second Confer | ” Ser gs 4 
"At the Top Partridges or Pheatants.. + 
At the Bottom or Turkey. 1 5 — 
In the Middle a Diſb of Fruit. | "Ty * 
For the four Corners. 


For AUGUST, 4, 


Solomon- Gude, Lobſter Tarts, — 


ets <8 a ii ; 
| Arthe Top Fiſh. * 3 = 
Middle Herb . 2 


AB1LlLlof FARE. 
For the four Corners. 
| Fricaſey of Rabbits, ſtew'd Pigeons, boil'd Chickens, 
Fricaſey of Veal Sweetbreads with Artichoak Bottoms, 
Second Courſe. 
At the Top Pheaſants or Partridges. 
At the Bottom wild Ducks or Teal. 
In the Middle Jellies or Syllabubs. 
For the four Corners. 
Preſerv'd Apricocks, Almond Cheeſe-Cakes, Cuſlards, 
and Sturgeon. 
For SEPTEMBER, 
Firft Cour/e. 
At the Top collar'd Calf-Head, with fiew'd Pallets 
and Veal Sweetbreads, and forc'd Meat Balls. 
At the Bottom Udder and Tongue or a Hanch of 
Veniſon. 
In the Middle an Amblet of Cockles or roaſt Lobſter. 
Twe Side Diſhes, Pigeon Pye and boil'd Chickens. 


Second Courſe. 

At the Top a roaſt Pheaſant. 

At the Bottom a Turkey. 

For the four Corners. 
Partridges, Artichoak Bottoms ry d, Oyſter Lame 
and Teal. 
| For OCTOBE R, =o. 

Fir Courſe. | | 


At the Top fiew'd Tench and Cod's Head. 
At the Bottom roaſt Pork or a _ 
Two Side Diſhes, roaſt Fiſh, and boil'd owl and Ba- 


con. 
For the four 8 
Jo 'd Pigeons, Mutton Collops, Beef Rolls, and Veal 
 Sweetbreads fricaſy'd. 
In the middle minc'd Pyes or Oyſter lane. 
f Second Courſe. 
At the Top wild Fowl. 
At the Bottom a Hare. 
In the Middle Jellies, 
Twaside-Diſhes, roaſted Lobſter and Sic Cream, 
For the four Corners. 
Preſerv'd Quinces, or ftew'd "wn 2 cold 
* and . Cheeſe Cakes, * 


"i . . . 0 


; 
4 


For every Seaſon of the TI AR. 
| For NOYEMBER. 
Nr Courſe. 
At the Top a Diſh of Fiſh. 
At the Bottom a Turkey 
Two Side Diſhes, Scotch 
n the Middle ſcaltop'd Oper. 
t iddle 
$erond Courle, 
At the Top a Diſh of wild Fowl. 
At the Bottom roaſt Lobſters. 
In the Middle Lemon Cream. 
; For the four Corners. 
Tarts, Curds, Apricocks, and Solomon-Gundie; 
For DECEMBER. | 


„ and boil'd: 2 


Firft Courſe. , 4 
At the FAR boil'd Fowls. | 
' 'Pwo Side-Diſhes, Bacon and Greens, and 2 Din ot 
Scotch Collops, 
In the Middle minc'd Pyes or Pudding. 
Sccond Courſe 
At the Top a Turkey 
In the Middle hot Apple Pye. 
For the four Corners. 
N . n, cold Pot and Crabs, 
* —— — 
8. » ** Ju 
FOR | 


7 ANU 4 RT: T 


T the Topa Diſh of Plumb'Gruek, 
Remove, boil'd Fowl:. 
At the Bottom a Diſh of Scoteh Co 
In the Middle Jellies. | 
41 y We 3 


A BIIILI of Fare 


For FEBRUARY. 
: For the four Corners. 
Lobſter, Solomon Gundie, Cuſtard, Tann. 


At the Top a Diſh of Fiſh. 


Remove, a Couple of roaſted Fowls. 
At the Bottom wild Ducks. | 

Far the four Corners. 
Collar'd Pig, Cheeſe-Cakes, ſtew'd Apples and Curds, 
In the Middle bot minc'd Pyes. 

For MARCH. 

At the Bottom a Sack Poſſet. 
Remove, a Couple of Docks, 
At the Bottom a boil'd Turkey, with oyler Sauce, 


In the Middle Lemon Poſlet. 


Tuo Side Diſhes, roaſted Lobſter, Oyſter-Pye, 


For the four Corners. 


— Cuſtards, Flumery, — and flew'd 
ples. | 


For APRIL: 
At the Top boil'd Chickens. 
At the Bottom a Breaſt of Veal. 


In the Middle Jellies. 


For the four Corners. | 


| Orange Padding, Caltards, Tarts, and fiew'd Oyſters 


For MAT. 
At the Top a Diſh of Fiſh, 


- 


At the Bottom Lamb Steaks or Mutton. 


In the Middle Lemon Cream or ]ellies. 
Two Side Diſhes, Tarts, Raſpberry Cream. 
—_ — four Corners, 


Veal Sweetb ew'd Spinage, with poch'd rg 


nnd Bacon, Oyten in op 


Shells, boil'd Chickens, 
For FUNE. | 
At the Top boil'd Chickens. 
At the Bottom a Tongue. 
In the Middle Lemon Poſſet. 
For the four Corners. 


ö "Cream Curds or Cuſtards, potted Dacks; Tarts, Lob- 


At the Bottom roaſt Chi 25 


ſte rs, Artichoaks or Peaſe. 


For JULT.- 
At the Top Seoteb Collops. I 


For every Seaſon of the YEraR 


In the Middle ttew'd Muſhrooms, _ 
* For the four Corvers. 

| Caſlards, Lobſter, ſplit Tongue, and Solomon- Gundis. 

| For AUGUST. 
At the Top ſtew'd Breaſt of Veal. 
At the Bottom roaſt Turkey. 
Jn the Middle Pickles or Fruit. 
For the four Corners. 

Cheeſe-Cakes and Flumery, preferv':Apticocks, pre- 


ſerv'd Quinces. 
For SEPTEMBER. 

At the Top boil'd Chickens, 

At the Bottom a carbonaded Breaſt of Mutton, with 
Caper Sauce. | 

In the Middle Oyſters in ſcallop Shells, or flew'd o 
ters. 
Two Side Diſhes, hot Apple Pye and Ge 

6 For OCTOBER. 17 

At the Top Rice Gruel. 

Remove, a — * of Ducks. 

At the Bottom a boil'd Turkey with Sauce. 

In the Middle Jellies. * I 

For the four Corners. 

Lobſter or Crab, Black Caps, Cuſtard or Cream, Tarts 

or coller'd Pig. ; 
For VO 7 E M B E K. 

At the Top Fiſh, 

At the Bottom Ducks or Teal. 

In the Middle Oyſter Loaves. 

Remove, A Diſh of Fruit. 

Two Side Diſhes, minc'd Pyes, Matton Steaks, a 
Muſhrooms and Balls, | 
For DECEMBER. 

At the Top boil'd Chickens, 

At the Bottom a Diſh of Scotch Collops or Veal 
Cutlets. 

In the Middle Brawn. 

Remove, Tarts. 

For the four corners. 


Boil'd Whitings or fry'd Soles, new Colley aur. 
' Pallony Sauſages, Scotch Cuſtard. 


= 
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A Supper in Summer. 


1. Boil'd Chicken's, - 


2 Preſerx'd. Oranges or Apticacka· 
3. Fiummery, —_ "TREE 
4. Aſparagus. e 
Lemon Poſſet. M 
. Roaſt Lohſte rs. 
1 1 
8 Lb. f 
1 


A Dinner-in Summer. 


1 


1. Cod's Head or Salmon. 
2. Boil d Chickens. | | 
3. A fine Pudding or roaſted Lobſter, 
4+ Beans and Bacon. 
5. Stew'd Breaſt of Veal, - 


= 


OY 


Two y 
| 5 Stew's Apo 
3. Cuſlards. 
4. Jellies or Lemon Poſſet. 
2 3 Tarte. - | q / * 
Preſety d Damaſcenes. s 
7. Green Gooſe or young Rabbits. 


Turkeys or. Dacklings, 


— 


"So x we SHY = 


4 


Dinner in Winter. 


U 
** 3 
. 


1. A Soop. | bY 1 | py 8 - 
2. Scotch Collops. 5 3 
3. Boil'd Chickens. 8 N 
4. Stew'd Oyſters or roaſled Lobſter. 
5. A Hunter's Pudding. - Te a 
6. Roaſted Tongue. . 
A Ham or Roaſt Beef. hel 


Remove. 1. Fiſh, 5 


Second Courſe. . 


” e— cc www mn 


1. A Turkey. 

2. Almond Cheeſe- — 
| 3. Sturgeon, 5 
wg 4. Partridges. , £08 
. Jellies. 3˙ 
A Hare or Woodcocks, 2 4: 
7. Collar'd Beef. #0 5” 
4 Cream Curds. 1 6. 
9. Ducks or Pig. Rog 10 


5 A Supper in Winter. 


1. Gruel or Sack Poſletz 

2. "T nets. © + ; | 
3. Lobſter. | OE 

4 Jellies or Lemon Cream: - 4-2 8 * 


5. Solomon Gundle. n 


re 24 7. kay with Orfier daes: 
7. Boil'd Tur 
Remove. 1. Wild Duck. | 


. . ; p | 
\ * 
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AL MOND Pofr, to Beef Rum. 4. 

nale — 86 | — Olives, 9 ay, 1 
—— Cakes, do. 169 — Rolls, do. a 28 2 b 
mn CheejeCakes,do.212 | — Nun te rage. $4.5 
— Puffi do. 116 — "to eat cold. $9 * 3 
—— Butter, de. 138 — Duteb to ale. 55 9 
— Flumery, de. 139 | — to Po. | A 
Amblet of Cot, da. $8 | —— Steaks, . * 
Apple Dumplins, do. 96 —— do. another 
3 o SW. | 142 — 2 Bottle. be 1 55 


| — anther Way ibid. | Black Caps, 1 make.” 13 


Artichoak Bottoms to fry 140 Brandy Orange to els w 
— to fricaſey. i 141 — — Len ao; . 2 16 : 17 FT 2 
— 0 dry. ibid. e 1 


» -Y 
re ee to ＋ 45 [4 Re, the. 2 I 
— . 4. ibid, | Brockley, to b. 140 
+ IP "2M 
— 2 162 2 | x Mg 
— 7 make Marma- 1 : 
| lads. 168 | Barberries to hep, inflate 
— 0 dry. i978} \ — 22 "73 
— 4. . l. = 4%. 52098" I 
| l 
. : 9G 9 


. 203 — r ad 
Ya apap e | Barley Seger 
Orange, te make. 1 3 
— Pale, uh ao. ie Cue, a 5 
err. or green Peaſe, Gale Carr | 


deed; _ > MIKE £ 4 1 
— 2 e 


Angelico, to 8 27 
Be 


- - Wi 
* 4 _ . of ' 
* 1 . 
* * = * - 
% 9 
= - = = - 
1 1 4 


. - mp 
Cake Portegal, o. 129 
Orange. o - 200 


— Shrew/0ury, 45 124 
0 Gingerbread, do. 1 30 


— Seed, do. 125 

— 3 do. 128 

| 4 — King, do 126 
ECL Angelico, 40. ibid: | 


— Creakfaft, do. ibid. 
—— fine, do. 124 


of 2 . keep alltheYear.12 3 


— Plumb, do. 122 
— Plumb, another . ay. 
| | 130 
— Do. ordinary. 125 


Calvc s Head, collar d to cat 


— F. of, to nale. 66 
— 4. anothir Way. 152 
\ FE — to Ragoo. 1 2 28 
vg to reaft, to rat ag, 7 
- thid. 

1 Feet en . 
"= 1 


il 7 3 WI. | 03s: fry in "But 63 
3 4 5 OI — De. in chr 65. 


. 


| | Page 
Cbesſe Ballies, do. 180 
Cream, do. 106 

Cherries to preſerve for dry- 

ing. 176 

| to preſerve. 175 
to dry. 208 

Collifloru er, to pickle au bite. 


193 
- another Way. 194 
Chickens to fricajy white.36 


— Do. broun. 37 
Swrpize. 37 
— — „ boil, 38 


Collops Seotch, to make. 23 
another Way. 31 
n—— nh Way. 211 


| het. LY 5 Collops minc d, to make 210 
— Do. to rat cold. Cog's Head, to dreſs. 10 
— Ha. ibid. a. | Gar Zoons, do. 118 
; — Do. white. Corkles, to pickle, 185 


to make. 1567 
Couſhip, _ ao. bid. 
| Cracknels, do. 1129 
Cream Lemon, do. 131 
— De. to ele ne 

13 
— Do. avorher Way. 16 
— Oran. 134 


— Yn. 199 
— — of any preſeryd Fruit 
| ibid. 
— /o fry to eat hot. 132 

| =— Chocolate to make. 1 30 


5 eee 

— to make Pre of 66 

_— — "Felly, to make.” 133 

1 — p * 139 
| 5 9 5 1910 

Oben Cate, do. 103 

— Lemon, 40. | 119 

n . 105 

MC eu . 

i 


| ppt nn 3 —— 2 make Mang of. 


—— Rice or Almond do.1 37 
1540p to pickle. 181 
another Way. 188 


192 


1 r= 6 w 
1 
* 
by — 


Cordial Water of Cowflips 


115 | |S$]S]S] S 


— > 7 260h 148 
— Apple, do 132 
— Curd, do. 131 


7 7 


D 


bl 


vo 


ts 
& 


—— 


9 


eee eee eee 
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Page. 

Cucumber, to make pickle 

N 193 

to flew. 151 

—— to fry for Mutton 
| 8 8 

— Coop, to make. 6 
— Currant-berrits, to 

" pickle. 171 


— to preſerve in Bun- 


" ches. 178 
—— to make Jelly ef. 166 

Cufa uflard Almond, 136 
—— Sage. ibid. 
— Scotch, to tat hot. 
144 

Cyr, fo as OK ( 


DAMASCENES, TY 


preſerve. 170 
—— D.. for Tarts. 174 
Damaſcenes to keep. ibid. 
— to bettle. 165 
Drops Ratifie, to make. 140 


— Lemon, do. 163 


Ducks to boil. 36. 
—— De. to few — 


DunplingsHerb, to make. . 
—— plain Freit. 97 


— 1 * 96 
y ELS collar. 107 
E te Beww. 113 
„ pitcheech., ibid. 

Pye, to male 98 


Foes to fricaly white, + 
| — Do. brown. 8 


7 flew inGravy. 49 


—— Py; to male. 63 


Eur Budi to pithle, ' 189 
„ > ON ENG 


- 


* 
- * 
Y =, 2 **u; «. & 
= p by a PI 


NC D E 
| „ 


Elder, io make ay. N 
F . . | 

O W L, to force. ' 85. 

Friters fruit, to 90 
— 4. do 
Oatmeal, do. 
Fruit to preſerve green. 1 
do. all theYiar. 17 
French — to make. 1 98 

IRKINS, to pickle. 1 
0 Gillifleazers,” . N 


"FL 


Gingerbread white. 120 

—— ri. did. 

— anther Way. 198 

| Gooſeberry Cake. 180 
to bottle. 


to N 2 


Gruel rags > ? on. - 
| — Rice 


H 
Haus 1 46- 


Hare, tv fre. | 272 
—— to Pot 57 
| — 1 Juggs — 33 Fo. 

to reaft with tPad- © 
- ding in the H. 


F 


6. 


+ 
Et 1 
- "= 
5 * 
- * 1 
. 5 
"ii 
-H - - * * 
- 
© © = 
- 
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Almond.” 


Herrings, to __ I * 4 


Z ” © 25 q 
= - 
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* 
the 
. * 
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Goofer Wafer: A; 150 2 4 


” 
———— — — 
- 
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i E 
19 . 
—— — 


| Hedge Hogs cin. nk. 1 


1 > 


1% NB: E X 


; Page. | Page. 
Marten, Ds. fo carbonade. 
AM Cherry.) 10 make 175 16 
— Bullies, do. 180 | —— Chine roafled, with 
— Dawes ds. 179 Seller. 17 
Jambal; 149 Chops, to make, ib, 
"I" ye. M Way, 178 — Leg forced. ibid. 
| L French Cutlits, ts 
be] 7], 4MB Leg of boil'd, with make. 18 
. | Lyn fry'd. 29 Steals to fry. 19 
2 withChickens. 30 artificial Veniſon, 
ä fficaſy white. ibid | to make ibid. 
„ fricajy brown. 31 Leg of, tn jalt to 
| Lobſter or Crab, o, 75 eat like Ham. 55 
2 to butter. 74 N. 
Lalcb, to make. 145 N 4 2 Tongue Pye, to 
Teavo, . do. - 9] make 59 
— Nofurtian Buds to pickle202 
Neo 245 O 
> "make. — 427 VIO NS to pickle. 198 
© Mango of Codlins. 171 Orange Chips to projerve 
A Mead firong, to make, 160 | to put into. Glaſſes, 165 
another Hay. ibid: —— Lemon, te preferve, 
* < I, Ab mull d, 1% make a Dif ibid. 
„ ene — Chips another Way. 
—_ - "Mulberries, 1 2 204 
l 200 — Marmalade, to mate. 
"Muſcles, to pickle. 186 174 
 Mubroms, ta Pot. 116 . 179 
—— „ Le © . ibid. | —— Tarts, to make. ' 100 
93 — to pickle. — 189 — OyfersScoteb N 
| — enther Way. 190 146 
I | — . another Way. 206 1— few, 114 
3 ty. ibid. — % ibi! 
„ * Powwerr, to male. i | 115 
| Re Eile of 1 P. 
, fed. ib. PALLETS few'd, 4 
I — Err// ts collar..15 | | Pancakes, clare, 95 
. Mar. — Rice. Z 
186 Par 72 to fry, to look 
8 f * 5 = 8 5 4 routs Pte 7 47 
N Ds > . Lins 


* - 


Cn RISE TTSH}1>S3H]74- 1454 


Pi 


Page. 
Parſnips, do. another V - 
| 14 
— Paſle to make for a 
flanding Pye. 103 
—— for Tarts. 100 
w— . anther Way, 
: 101 
—— . — do. ibid. 
102 
— of Pippins, white. 
172 
—— of do. green. ibid 
of do. rad 173 
Patties ſavoury, to make 63 
/weet 71. 
Pears to dry 177 
Pear: or Pippin to dry with 
ont Sugar. ' 199 
Pigeons to' make a . 
4 
44 
pot. 46 
—— bir. with ue 


— for Venifon Pally. 


N 


Page 
PlumbPorridge, to male 83 
Pork, to pickle - 60 
Poſſet Sack, to male 207 
—— to make Froth for 208 
w— Lemon. _. 13 74 
Potatoe Crabs to pickle 191 
Pudding black, to nal gt 
Cuſtard 97 
Orange 92 
— anatdiy Way. 80 
—. another Way. ib 
. anther Wa. 81 
. another V ay. ib 
Oatmeal, du. 


152 
— Apple, ds. 72 
22 4 78 
00/eberry, ds. 98 
3 7 
— == 2 78 


« Duaking to wat > = 7 
— another Tay. 83. 


yu 
. <p> 


2 

þ Sauce. bh 203 

L — . 76 > ” 1 

L n— jy 4 1 Heating. . did." ox 

9 to pickle, 8 | ——— Liver. "_ "0s" 

0 70 broil * 45 —— for Hare. "# 94 wa 

x Pig Pig Royal to make 58 | ——— Herb, "©. 93 ĩ 

6 to collar 72 | —— C... 105 8 = 

4 Far, to fricaſpi46 | —— avbite in Skins. 35 3 

1] —— to cat like Lamb af — G : — 

5 Winter | 31 Bread. - ua 7 

8 —— Had, red to cat Colliflower, 2 * 

like Brawn. 62 | Punch Milk, 4 mal 4 oy N A | 

Pike to eat likeSturgeon 107 | — nber ay. i Fo 

f — to ew | 108 | — another Way ibid. 1 

0 — to rea with a Pud- Acid for to make jb. 

ke > Gu in the Belly.” 109} Purflain ta pickle. 196 

Y P te preſerue. 201 | Pye vicky to make. oat >. % YA 

4, 1 2 | ae; 2 . | 


e 


f Page. Page. 

| Pie, E ol 98 | Sauce for Neck of Veal. 29 

— . Head. 99 for Turkey. 40 

— Herring. 72 e for beild Rabbit. 55% 
Orange. 82 | — for Pike. 10 

— Ham. 59 — for beild Salmon or 

— Woodcock. 67 Tur bot. 111 


5 + 
— 2 


feet Chicken. 64 


— Calin. 183 
* Salman. . 73 


=.” 338 
_ 4, to make. | 86 


— ſavoury, de. 70 
— Feet Veal. 
— Caudle for, 99 
— Hare. 57 
— anther Way. 58 
— 4. 
—— another Way. 69 
— Oyher. | 74 


169 
158 


199 
174 
re, to make 

>... 468 


*< E. 2 


1 1 Reports, mri 
: brown. 33 
228 Do. white. 0 34 


pull d. ibid. 


** | 0 
— dreſid,. 4% hook lhe | Sauſages Pollany, e- 


Moor-game. 


+ $ALMON, Je. collar. 73 


182 


— for Haddock or Cod. 
112 


— for Salmon or Turbut. 
119 


| — for ane Ducks 133 


— for green Gooſe. 139 
— another Way. ibid. 
— for Chickens. 38 
— for Turdiy, . 


Way. 
— for Tongues. 7 1 


Q. 1 —— for Cod's Head. 110 
N UIDENNY, 7% make. | 


 * Dyinces, 10 preſerve... 
— ,. another Wa 212 
— Cream, to 
— to make white. 


— for a Cod's Head, a- 


not ber Way. ibid. 

— for Ha or Fiſh. 197 

Soop Vermicelly, ' $ 
— Hare. 


— gr Praſe. 7 
5 Onion. ibid 
ee e ox 

5 0. in « bid. 
4 Craw Fifs.. 9 
— Scotch. f ibid. 
— Do without Water. 


8 ny . * 
HT fe Bail. 147 
onze, 4% ibid. 
- 2 of 4H 544 


Xt — s 

2 Lo 5 3 55 * 

323 
. | 


* 
OY 
> 5 

= F — v4 


7 
Shrimps io pickle, 186 
| Shurb Orange. 159 
Solomon - Gundis, to tat in 
Lent. | 118 
anther Way - 119 
Smelts, T6 got, 108 
to pithle, ibid. 
* "Wh with Eggs. 
| 140 


# + 


Ac _ ls =... . Got. IE... 


Syllab — whip'd, to make 


5 , a. 4 na A . AA CC 


FN n 


Fs Page. 
Spinage Toafts, to make. 151 
Sturgeon artificial, to make. 

115 

— hoy to order. 209 

— how to make pickle 
or idid, 


Sugar to know when _ 
Height. 8 


137 
Syrrup of Gilliflowers, to 
make 1080 


of Violets. 114 
Stock to make, for Harſſborn. 
Jelh. ibid. 
Sack Poſſet, to make. 
$hell paſte, do. 101 
Stuffing for | Brafl Kidney.” 


| 151 

"Wn 
ANSEY, to make. 148 
— another Way. 100 


Tarkey, to pot * 
A ibid. 


brown Ragoo, 
4-04 Donn Do. berrics, 
0 roll. 
| — to fl. 


20 
”y 


214 


— Breaſt of, to roll. 
51 


197 


caſey. © 
N Cuttets; to male. 24 


another Way, ibid 
7 eniſon, 10 pot. 52 


4 


another Way. 89 
1, 4. - thid. 
Tarts morrow, 10 make. 97 

tranſparent. 101 2 

fewretmeat. '* 100 
Toaſts fry'd, to make. 
Tongues to roaft.. 

to pot ba. 


— Sheep or Hog, to broil 


+: 

Tripes, 10 fricajey 
0 eat like C ich] 
48 
Trout, or other Fife to fry. 

"BY 1 

Tench or Crap, to Benv. 1 4 
> Pike to Boi. 39 
to roaſt. 40 


berries. | 
— an Way. 203 
— — 3 Way. 211 


green 186 
—— Ds. black. 
— IS make Pickle 
—— Do. white. 194 
Whigs, to make. - 
Wild Fowl, to pot. 
Wine Elder, to make. © 
40. Flowtr. 


. 


| Vinegar, 70 make of Gage | © 
174 7 2 


—— to make Savoury, 4 
— Mallherries. 265, |" 
— a roaſt Savoury. * 


59 7 : 
— . knuckle, to boil. 56 ' 
—— fweetbreads to fri- 3 


47 
ano ber Way. ibid 


—— Goole or Wh | 


201 


Vis AL Brea of; ts if 


YH 


to New Fillet. 22 


—— Hanch of, to * _ 


% 141nuts, to pickle. : I 4 
iy, 75 | | a 

72 no 

192 5 | 


2 


3g e 
Nine. 
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_ Page | Page. 
"I Wine another Way. 203 | Wine another Way 158 
aer Way 163 — Cocuſlip. 187 
| Ig Babs, — 154 | — anther Way 1 
Apricock. 159 
—— Red Currant. 162 
— tht Way 104 
— Cherry 162 
157 | Woederch, to roof 66 


* 


22 * {6 


- 
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A Grand Table in Winter. 


1. Vermicelly Soop. 


2. Sweet Patties. 


3. A fricaſey of Beaſt 
Patties. 


4. Stew'd Crab. 


. Olives of Veal. 
» Preſerv'd Damaſcenes, 
7. Preſery'd Oranges. 
8. Maronaded Pigeons. 
g. A boil'd Turkey with 
Oyſter Sauce. 
10. Cream Curds. 
11. A Pyramid of dry'd 
Sweetmeats, 


15. Preſery'd Apricocks. 
16. Preſerv'd Quinces. 
17. A brown fri 


Rabbits. 


. 


Sweetbreads. 

19. Mince Pyes. 

28. Oyſter Loaves. 

21. Haunch of Veniſon 
or Roaſt Beef. 


Remove. 


1. Carp with Pheaſant. 


Remove. 
2. Grapes. 


3. Collar'd Beef. 
Remove. 

4. Cheeſe-Cakes. 

Remove. 

5. Quails, 


8. Teal. 
9. Two roaſted LobQers. 


13. Wäceodeock or Par- 5 


Remove. . 


